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Under today’s corglitions you can produce greajer profits by convert- 
ing fresh and fancy meats into sausage.anc bcialties. But be sure 
you give your sausage and specialty products the sales advantages 
of fine flavor, good texture, and handsome appearance. 


Your Fearn representative can give you practical operating sugges- 
tions for building extra profits from specialties through increased 
yields, better quality and real sales appeal. He has new suggestions 
to offer you, and America’s finest line of specialty ingredients to help 
you attain your goals. 






Fearn Lahoratories. Ine. 
Manufacturers of Fine Food Specialties 











701-707 N. Western Ave Chicago. Ill 








A submarine looks harmless 
enough when riding the surface 
of the water. But what a wicked 
instrument of war it can be when 
submerged! 


Equally, buyers of sausage may 
be intrigued by the outward ap- 
pearance of sausage products, 
but it’s what is under the casing 
that attracts and holds customers! 
And a satisfied customer, who 
will return again and again be- 
cause of the quality of your prod- 
uct, is a dividend-assuring asset. 


IT’S NOT WHAT 


And 
Grinder comes in! 
sausage-making kitchens 
proved that there is no mashing 
or burning of the meat where the 
Buffalo Grinder is used. Buffalo 


the Buffalo 
Hundreds of 
have 


that’s where 


Grinders improve the keeping 
qualities of the product and as- 
sure that there is no chemical re- 
action to change the color of the 
meat or destroy the albumen. 
Clean, cool cutting, as a result of 
the engineered design of Buffalo 
Grinders, is assured, thus protect- 


ing the protein value of the ground 
meat. The quality of the finished 
product is not only improved but 
a uniform product is assured at 
all times! 


Buffalo Grinders are compact, 
fast and smooth in operation and 
are built for a long life of efficient, 
low-cost service. 


Write for a free copy of ow 
Grinder Catalog today and any 
other Buffalo Sausage Making 
Machines in which you may be 
interested. 





pounds per hour. 





Buffalo Helical Gear 
Drive Grinders are 
available in three mod- 
els ranging in capacity 
from 5,000 pounds to 
15,000 pounds per hour. 
Other standard Buffalo 
Grinders are available 
in seven models with 
capacities ranging from 
1,000 pounds to 10,000 















Sales and Service Offices in Principal Cities 










QUALITY SAUSAGE 
MAKING MACHINE 














, N.Y. 





Protecting 
emmunition 





WHEN WAR CAME, Mr. Cellophane was one of 
the first to join up. To date he has seen service on 
all the fighting fronts . . . doing his bit in protect- 
ing the food supplies and equipment of our fight- 
ing men. 

In many cases special cellophanes had to be de- 
veloped by Sylvania to meet packaging condi- 
tions never experienced in producing for civilian 
use. The sketches above show the examples of 


only a few of these packaging advances. Many, 
many more are doing equally important jobs all 
over the world . . . and still more are in the 
process of development. 


Experience alone enables Sylvania to meet the 
ever increasing requirements of our armed forces. 
Only when they are victorious can we turn to our 
peacetime job of supplying the postwar world 
with the better cellophanes of tomorrow. 


SYLVANIA CELLOPHANE 
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Made only by SYLVANIA INDUSTRIAL Corporation 


Manufacturers of cellophane and other cellulose products since 1929 
HINES | General Sales Office: 122 E. 42nd St., New York 17, N.Y. * Plant and Principal Office: Fredericksburg, Va. 
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No. 289 Reel Type Gas Fired Bake Ovens 


No. 373-B Vacuum Meat Mixers 


No. 275-A Air Stuffers 
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COMMISSION AWARD OF ¥ 
ADDED GOLD STARS FOR OUTSTANDING WA? 400 


30 YEYARS OF SERVING THE MEK} 
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CHECK WHAT YOU NEED 
AND ORDER FROM GLOBE 





Air Compressors Ovens 

Sausage Boxes Pans and Tubs 
Branders Pumps 

Brine Tonks Shovels 

Cages Stuffers 

Cooking Cabinets Stuffing Tables 
Cooking Vats “Speedex” 
Cooling Showers Casing Flushers 
Jourdan Cookers Smokestick Trucks 
Cutters Smoke Houses 
Wire Formers Steam Tables 
Grinders Tracking 
Hanging Racks Trucks 

Ice Crushers W ashers 


Mixers Wrapping Tables 







Globe Sausage Making Equipment can help you increase stantly alert for new ideas and improvements in meat 
the profit earning capacity of your plant. Globe sausage processing equipment. That is why you can be confident 
making units represent the most modern and advanced in using Globe Sausage Making Equipment. 

developments in mechanical equipment for the meat pack- 
ing industry. Specifically designed to improve the product, 
they reduce manufacturing time and save in man power. 


Globe engineers are ready to cooperate with you fully 
in improving your production facilities, enabling you to 
| save time and manpower. Write us your plans and re- 
H ©The large and efficient staff of Globe engineers is con- quirements now. 








} No. 209 Sausage Cages 
and Many| Other Types 


. THE GLOBE COMPANY 


G Wai 5000 S. PRINCETON AVENUE CHICAGO 9, ILLINOIS 


HE MECKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 





Roto-Cut Meat Processor 






21, 19% § The National Provisioner—April 21, 1945 —Y 

















Page 6 


People shop around these days till they find a food 
they like. They'll try anything once, and if they like it, 
they'll try it again. If you've pleased them with the 
flavor of your products, take every precaution you can 
to be sure that taste is always the same—that it doesn't 
vary from batch to batch. 


Let Stange’s 40 years of leadership in creating uniform 
seasonings be your guide in standardizing the flavor- 
ing strength, purity and color of the foods you make. 


Stange’s exclusive process of flavor extraction gives you 
Cream of Spice seasonings for flavor controt in a con- 











CREAM OF SPECE 


centrated, easy-to-use form that will never 
vary, that dissolve instantly, and eliminate ex- 
cessive mixing. There is a Stange seasoning for 
all seasoned products packed in glass or tin. 
Or let the Stange technical staff develop your 
own fixed flavor spice formula, tailor made 
for you and you alone, a seasoning that re- 
quires no further blending after it gets into 
your hands. Ask your Stange representative 
for full details. 


WE TELL ALL 


in the new Stange Booklet “Forty Years of Stange Progress” 
—thirty two pages of facts on the exclusive Stange process 
of natural spice extraction and Certified Food colorings. 
Write for your free copy today. 


WM J. STANGE CO. ° 
2530 W. MONROE ST. CHICAGO 12, Ith 


SONINGS 
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BEN -HUR 


vA J Coffec 
> 
e Am 
Courtesy Ben Hur Products, Inc., SF, ee 


Los Angeles, California 


“Sell” with MIFJELCOKO Truck ail 


Do your trucks...your fleet...properly design. Economical for a dozen trucks or a 
“sell” your product or services as they roll thousand. Reduce “idle truck time’’ with 
on their daily runs? Cash in on countless Meyercord over-night Decal decoration 
miles and hours of valuable ‘‘free’’ adver- service. Investigate economy and lasting 
tising on every truck you operate...with satisfaction of Meyercord Decals for your 
Meyercord Truck Decals. Full color repro- present or post-war fleet. Free designing 
ductions of trademarks, products, slogans service. Address inquiries to Dept. 38-4. 
or other subjects...are easily and quickly 


applied with Meyercord Decals...at a frac- FREE! TRUCK VISUALIZER 


4 ° ae : ’ Contains helpful hints on lettering, 
tion of hand painting time and cost. They’re dvamntinns oth sien aren 
durable, weather-resistant and can be pro- perimental designing of many body types 

i : —/from panel deliveries to vans and tank 
duced in any number of colors, size and _ trucks. Send for free copy TODAY! 










THE MEYERCORD CO. 


World’s Largest Decalcomania Manufacturers 


$323 WEST LAKE STREET © © * CHICAGO 44, ILLINOIS | 
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that many people make mistakes in the 
meaning of words? Here are five old 
words and one new word. How many 
people, do you think, know what these 


words mean? 


DEMOCRACY 
SLEEK 

NATTY 

COY 

VIRILE 
DEXTROSE 


e Educational advertising has 
taught 8 out of 10 people that 
dextrose is the new word for 
food-energy sugar. 


CORN PRODUCTS SALES COMPANY 
17 Battery Place New York 4, N. Y. 





HOW MANY OUT OF 10 


: 
# 


Write your guess — then turn the page 


upside down for the answer. 


( Based on Johnson O'Connor's 
book “English Vocabulary Builder” 
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dextrose 
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And here's how you make real savings when you use Master 
Gearhead Motors. Both the motor and gear reduction are built 
as an integral construction, so you have only one unit to order and 
handle. You reduce to one third or one quarter your own time for 
selecting the right equipment, and the time and expense in your 
purchasing, receiving, and invoicing departments. You save 
greatly in handling and mounting time. Today time is more than 
money ... it's manpower! 

But one of the most important savings is usually overlooked. 
When you buy a gearhead motor, of say 2 horsepower size, both 
the motor and gear reduction are designed for 2 horsepower load. 
However, when other types of speed reduction equipment cre 
used, too often you must purchase oversize speed reducing parts 
that will transmit possibly as high as 5 horsepower, because 
intermediate sizes are not made. 

Yes a penny saved is better than a penny earned .. . it's bonus 
money. And speaking of bonuses, you get a reo! one in the wide 
flexibility of gearhead motors made by Master. Motors in any 
size from 100 down to 1/10 horsepower in all cycles, phases, and 
frequencies ...in open, splash-proof, fan-cooled, and explosion 


proof types .. . with Speedrangers and Unibrokes ._ . for every 


type mounting ... and over a geor reduction range up to 432 
to 1. Any combination of these can be built easily into a compact 
power package that will add greatly to the economy, appear- 
ance, convenience, and safety of your motor driven equipment 

Investigate what a really remarkable job Master gearhead 
motors can do for you both in your plant and on your products 


THE MASTER ELECTRIC COMPANY © DAYTON 1, OHIO 


Fi A, 


S bi. 
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gearhead motor on i 


| 


10 HP 37 RPM 7, eS 
explosion-proof 


magnetic separator 
for removing tramp i 
iron from coal, ~ > 
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PORK SAUSAGE 
Is Just Naturally Our 
Favorite Dish 











And Armour’s Hog and Sheep Casings Help 
Give It the Flavor They Like Best ! 


Here are Mrs. Consumer and family—the folks who finally spell success or failure 
for any food product! And they like pork sausage—they eat up millions of dollars 
worth every year! Whether Mrs. Consumer likes your pork sausage depends 
entirely on its qualities—qualities her family likes and demands. First of all, 
they want flavor—the juicy, mouth-watering flavor that has made pork sausage 
America’s favorite. And Armour’s Hog and Sheep Casings are naturally excellent 
protectors of your sausage’s goodness. Second, Mrs. Consumer insists on appetiz- 
ing appearance. And Armour’s Casings have the resiliency and uniformity to 
cling tightly to your sausages, giving them attractive, well-filled appearance at 
all times. Your nearest Armour Branch or Plant will give you the utmost assis- 
tance in providing you with these fine, natural casings within the limits of the 
available supply. 
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ARMOUR ana Company —— 
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Industry Problems 
Aired at Hearings 
by Subcommittee 


EAT packers, cattle feeders, 

producers and non-slaughtering 
processors had an opportunity to give 
their views on meat shortages and their 
relationship to ceiling prices, subsidies 
and other governmental regulatory poli- 
cies before the House of Representa- 
tives subcommittee investigating food 
conditions at hearings in Chicago this 
week. 

The committee also held a hearing at 
Cleveland, O., on April 18 at which 
Chester G. Newcomb, president of the 
Cleveland Provision Co., was a witness. 
Additional hearings are scheduled for 
Boston on April 23, Providence, R. L, 
on April 24 and New York City on 
April 25. 

“There is a black market and it has 
and will continue to procure livestock,” 
W. S. Greathouse, president of Frye & 
Co., Seattle, said at 
Chicago. 

“If it can’t pro- 
cure livestock at 
the public yards it 
will obtain the ani- 
mals_ elsewhere,” 
he said. “Against it 
the legitimate 
processor is at a 
hopeless disadvan- 
tage. He cannot 
buy at prices which 
will permit him to 
break even. To 
combat the black 
market we must 
have legitimate processors free to oper- 
ate and we must have enforcement in 
which the public has confidence.” 


Declaring that a Seattle representa- 
tive of OPA has estimated that in “19 
western counties of Washington, 60,000 
hogs and 20,000 head of cattle are pass- 
ing yearly through black market chan- 
nels, without benefit of points, into the 
private lockers of consumers,” Mr. 
Greathouse asked: 

“Why this public cynicism? You may 
recall that OPA cancelled ration points 
after solemn assurance that it would 
not do so. Can we point an accusing 
finger at the public, in the face of such 
breach of promise on the part of a 
public agency ?” 

Mr. Greathouse declared that there 
are three things that should be done 
in the food situation immediately: 

“First, the black market should be 
attacked intelligently. 

“Second, the price control act should 
be amended to provide a definite stand- 





Ww. S. 
GREATHOUSE 








ARL L. THOMPSON of the 
Reliable Packing Co., Chicago, 
is the new president of the National 
Independent Meat Packers Associa- 
tion and Fred M. Tobin of the Tobin 
Packing Co., Rochester, N. Y., for- 
mer president of the group, will 
occupy the post of chairman of the 
board for the next year, it was an- 
nounced this week, following the 
annual meeting of the NIMPA 
board of directors in Chicago. 


J. E. O’Neill of the Mission Pro- 
vision Co., San Antonio, Tex., was 
elected first vice president of the 
association. The six geographical 
divisions will have the following 
vice presidents: 

Central Division: G. W. Cook, 
Emmart Packing Co., Louisville, 
Ky. 

Eastern Division: J. A. Heinz, 
Heinz Riverside Abattoir, Balti- 
more, Md. 

Midwest Division: S. S. Sigman, 
K & B Packing Co., Denver, Colo. 





EARL THOMPSON NEW NIMPA HEAD 


Southern Division: T. J. Yar- 
brough, Reynolds Packing Co., 
Union City, Tenn. 

Southwestern Division: 
Banfield, Banfield Bros. 
Co., Tulsa, Okla. 


Western Division: Adolph Miller, 
Union Packing Co., Los Angeles, 
Calif. 

R. A. McCarthy of the Beach 
Packing Co., Huntington Beach, 
Calif., is treasurer for 1945-46; C. 
B. Heinemann, Washington, D. C., 
has been re-elected secretary and 
assistant treasurer. 


Wilbur La Roe, jr., continues as 
general counsel for the group, while 
W. C. Holmes of Washington oc- 
cupies the new post of counsel on 
public relations. 

Further details on the NIMPA 
meeting of the directors of the or- 
ganization and other material on 
the association will be published 
in THE NATIONAL PROVISIONER of 
April 28. 


2 < 
Packing 








ard for the guidance of OPA—a stand- 
ard so clearly expressed that it cannot 
be distorted by academic minds—and by 
which processors shall receive a fair 
margin on each agricultural commodity 
processed. 

“Third, the administration of OPA 
must be improved.” 

Challenging as defeatist the state- 
ment of James F. Brownlee, deputy 
administrator for price, that black mar- 
ket “criminals” are here to stay as long 
as price control is with us, Mr. Great- 
house noted that OPA offers only “help 
of the public” and “relentless enforce- 
ment” as remedial possibilities and en- 
tirely overlooks the possibility of de- 
feating the black market through in- 
creased production. 

He then stated that the remedy for 
the black market is twofold: 

“First: Give the legitimate processor 
a chance to exist and to oppose the 
black market. OPA complains that it 
cannot keep raising prices to “compete” 
with the black market. So it evidently 
proposes to drive out legitimate busi- 
ness in order that black market will 
have no competition. The retailer, for 
example, won’t pay side money for a 
black market product if he can get any 
reasonable quantity from his normal 
sources of supply. Cut him off entirely 
from supplies and he is not going to 
close his business while a competitor 
has plenty by patronizing the black 
market. Keeping the legitimate proc- 


essor in business is not the sole remedy; 
but it is an essential part of the remedy. 
“Second: Enforcement should be in 
the hands of those experienced in han- 
dling enforcement. The Department of 
Justice has a high code of ethics. A 
district attorney is a quasi-judicial offi- 
cer. We need that attitude in OPA en- 
forcement to restore public confidence 
and cooperation. We need a more de- 
tached viewpoint than OPA has on en- 
forcement; and we need a viewpoint 
that is primarily concerned with obedi- 
ence to law and not to making a show- 
ing of revenue collected. Enforcement 
should never have been and should not 
continue in OPA. It should be in the 
hands of the Department of Justice.” 


Fair Margin Urged 


Mr. Greathouse recommended that 
the Emergency Price Control Act be 
amended to allow producers and proces- 
sors a fair margin on each commodity 
“so that they can occupy their minds 
with production rather than with col- 
loquy.” 

“A fair margin for each commodity,” 
said he, “will cause far less confusion 
and technical searching for facts than 
will a dual standard such as is proposed. 
It will enable the legitimate processor 
to distribute what he has, after govern- 
ment set aside, into retail channels. 
Congress should never extend price con- 
trol without making certain that it is 
extended with definite standards that 


—— 


a 





are objective, plain, positive and fair 
to the producer and industry. From a 
purely materialistic point of view, it is 
better for the government to collect 
income tax from a legitimate processor 
out of the latter’s profits than it is to 
allow the black marketeer, “the crim- 
inal,” to get away with profits and tax 
and to promote inflation in the proc- 
re 
“If precision and accuracy under the 
product standard are impossible of at- 
tainment, it is about time for OPA to 
allow what will be clearly a fair margin 
and adjust it afterwards. To do less 
amounts to violation of law by OPA.” 

Two fundamental needs must be met 
before any program of food control be- 
comes effective—halt or reduce to the 
minimum black market operations and 
enforce price and distribution regula- 
tions—O. E. Jones, vice president of 
Swift & Company, told the House com- 
mittee. 

Mr. Jones suggested that the present 
situation can be improved by: 


Recommendations by Jones 


1: A general review and study of all 
permits to slaughter. The large number 
of permits issued unquestionably has 
contributed to black market operations 
as well as maldistribution of meat. 


2: Placing a proper relationship be- 
tween wholesale ceiling prices and live 
animal prices. There is no incentive to 
slaughter a live animal when the packer 
is losing money on every one he 
slaughters. This situation helps the 
black market operator to expand since 
ceiling prices mean nothing to him and 
he is able to bid livestock away from 
the legitimate slaughterer. 


3: Reinstating the meat restriction 
order type of quotas on a fair basis for 
those slaughterers not covered by the 
set-aside programs. This should benefit 
both government and civilian require- 
ments. 


“Obviously, little can be done to in- 
crease the supply of livestock imme- 
diately,” Mr. Jones pointed out. “This 
is particularly true as regards hogs 
since there is about a 12-month lapse 
between the farmer’s decision to breed 
hogs and the time the hog is ready for 
market. Also there is little that can 
be done to increase immediately the 
supply of lambs. The producer’s prob- 
lem is further increased by the farm 
labor situation and in some sections 
even the feed supply is a problem. 


“While it takes much longer to raise 
cattle than it does to raise hogs, the 
present supply of cattle in the country 
could be brought to market at heavier 
weights if government policies encour- 
aged the feeding of cattle. 


“From a longer period standpoint, 
our suggestion is that the government 
immediately determine the production 
of meat which they feel will be needed 
and then also determine what price 
level is necessary to get this production. 
The government alone can determine 
this for it alone knows the demands of 


(Continued on page 31.) 
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OPA Gets Power to 
Restrict Volume of 


Intrastate Killers 


EPORTS that strong opposition 
exists in the War Food Adminis- 
tration toward any plan to allocate live- 
stock among packers were borne out this 
week when the WFA issued a very lim- 
ited authorization permitting the Office 
of Price Administration to establish 
and enforce quotas covering the slaugh- 
ter of cattle, calves, sheep, lambs and 
hogs by non-federally inspected slaugh- 
terers. 

The authority granted to OPA per- 
mits the establishment of quotas for 
non-federally inspected commercial 
slaughterers and butchers (Class 2 
slaughterers), farm slaughterers (Class 
3 slaughterers) and custom slaughter- 
ers. It does not permit the establish- 
ment of limitations on kill by federally 
inspected establishments which are sub- 
ject to WFA set-aside orders. 

The order (Amendment 1 to WFO 
123) specifically denies authority to 
OPA to limit or restrict (by allocation 
or otherwise) the acquisition and dis- 
tribution of livestock, Amendment 1 
states, in part, that authority is dele- 
gated: 

“to enable the Office of Price Admin- 
istration to establish and enforce quo- 
tas governing the slaughter of cattle, 
calves, sheep, lambs and swine, provid- 








MEAT POINTS 


PORK 






STANDARD CUTS 


(C_) HIGH Ponts 
C— ow rots 





1 HAM o%, 
2 FAT BACK 3 
3 LOIN 3 
4 BACON % 
S SPARE 3 
& PLATE 
: BOSTON BUIT 6 
8 
7-8 Shoulder 
9 JOWL 3 
° iT 3 
TRIMMINGS t 
LARD 20 
100%, 


FROM ALL PARTS YOU CAN SAVE 
USED FAT TO EXCHANGE 
FOR CASH AND EXTRA RATION POINTS 











STILL LOW POINT MEATS 


Charts for beef, pork, lamb and veal, 

similar to the one shown here, are 

being used by the American Fat Sal- 

vage Committee, to point out that 

some of the lesser-known cuts are low 

in point value—and high in salvage 
fat value. 











ed, however, that this delegation shal 
not be construed to include authority to 
limit or restrict (1) the total number 
of animals slaughtered or the 

amount of meat produced by all slaugh. 
terers; (2) the number of animals 
slaughtered or the amount of meat 
produced by any slaughterer, other than 
custom slaughterers, whose establish. 
ment is operated under federal inspeg. 
tion, or (3) the acquisition or distriby. 
tion, by allocation or otherwise, of liye 
cattle, calves, sheep, lambs and swine,” 


When plans for a new program were 
announced in mid-March by WFA, 
OPA, the Office of Economic Stabilizg. 
tion and other agencies, it was implied 
that there would be direct allocation 
of livestock to slaughterers by OPA 
and that more extensive distribution 
controls would be employed than are 
possible under Amendment 1 to WFO 
123. 


It is not known whether WFA’s re. 
luctance to delegate authority to OPA 
will block the plan to have the price 
agency assume authority over the isgu- 
ance of slaughter permits. In connec. 
tion with this proposal it had been 
hoped that OPA would call in all slaugh. 
ter permits and reissue them only on 
showing that the applicant was an e- 
tablished and legitimate slaughterer 
who. had observed price ceiling and ra- 
tioning regulations. 

Some rather interesting statistics on 
the activities of various types of non- 
federally inspected slaughterers have 
been compiled recently: 


LIVESTOCK SLAUGHTER BY VARIOUS TYPES 

OF NON-FEDERALLY INSPECTED SLAUGHTER. 

ERS—4th QUARTER OF 1944 COMPARED WITH 
4th QUARTER OF 1943' 


Fed. 
Item Insp. Commercial Local Butcher 
Change Change Change Change 
Pet. Pet. Pct. Pet. 
Cattle ......- +8 +10 +31 +2 
Calves ...... +36 +57 +61 +55 
Sheep and 
Lambs ....—15 —19 +12 2 
MEGS cccccas —22 +5 +19 +34 
‘Based on data collected by War Food Admin- 
istration. Total permits and licenses issued te 


non-federally inspected slaughterers as of January 
1, 1945, are as follows: 


Federal inspected slaughterers..............s+ 375 
Commercial slaughterers (Class 2A 

above 2 million Ibs., dr.wt.).............+-0&@ 
Local slaughterers (Under 2,000,000 

but over 200,000 Ibs., dr.wt.)...........00 4,059 
Butchers (Under 200,000 but over 

6,000 Ibs. dressed weight)............+0.. 22,01 


Farm slaughterers (Under 6,000 Ibs., 
dressed weight) 


LAUNCH LOCKER PLANT PROBE 


An investigation of locker plant oper 
ations and alleged buying of meat for 
storage without surrender of ration 
points is currently in progress in the 
Cincinnati area, Thomas Conlan, chief 
enforcement attorney in the Cincinnati 
OPA district office, announced on April 
17. 

Ben Howard, president of the Cit 
cimmati Retail Meat Dealers Association, 








charged that use of lockers for storage 
of meat purchased from farmers 

out surrender of ration points is 
spread” and that it leaves the door ope® 
for black market operations. 
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FOREMAN IS KEY 
IN READJUSTING 
VETERAN TO JOB’ 
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worker in the warehouse before he 

entered the service. Through his 
likable personality and the leadership 
he exhibited he was chosen for officers’ 
training. He became a captain and saw 
combat in North Africa. 

When news of his promotion was re- 
ceived, his employer was troubled for 
he realized that Joe would find his old 
job distasteful upon his return. Then 
came word that there had been a flare- 
up ef an old difficulty which would retire 
Joe from the Army permanently. This 
swift close to a promising military ca- 
reer was a bitter disappointment to Joe. 
He couldn’t endure the idea of his old 
blind alley job. At the same time, he 
found it difficult to picture what else he 
could do. So he went back to work at 
the same old stand. 


Joe’s foreman was a good friend dur- 
ing the weeks that followed. He was 
able to be especially helpful because he 
realized how the relatively minor job 
palled on Joe after having had the lives 
of 200 men entrusted to his care and 
judgment. While encouraging the for- 
mer Army captain to adjust himself to 
a subordinate position, the foreman has 
given him every opportunity to learn 
about supervisory responsibility. When 
a position requiring leadership and ini- 
tiative develops, 
wants to be proud of his trainee—has 
made it clear to Joe that he will be 


given every chance to fill it if he proves 

qualified. 

Steins 
*This article is based on actual 
experiences re- 
lated in the booklet, ‘You and the Returning 
Mania Wai by the Allis-Chalmers Co., 
ew ukee, in collaboration a Esther H. 
eerdt, Ph +» executive secreta: Wisconsin 
nD for Mental Hygiene, and Ole ” deWeerdt, 
al eeaeulting psyc! yy Permission to re- 
Tae material ha: 


rg Allis-Chalmers oe generously granted 


J= SMITH was a cheery, reliable 
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Not every meat c! 

plant foreman. will 

be called upon to deal with exactly this 
situation, but as more and more vet- 
erans are returned to civilian life 
numerous other problems of readjust- 
ment will fall squarely on the foreman’s 
shoulders. Foremen will be faced with 
psychological problems that will require 
all of their understanding, tact and 
fairness to iron out. For if returning 
servicemen are to be fitted smoothly 
and efficiently into meat plant routine, 
foremen must have a deep and genuine 
interest in their problems and welfare. 


While many of the veterans who re- 
turn before general mobilization have 
medical discharges, most of them can 
return to work without much difficulty. 
They are anxious to get back into 
civilian routine and to make good on the 
job. It is important to treat each ex- 
serviceman as an individual. This can 
be done without coddling him. At no 
time is it wise to allow special privi- 
leges because he is a veteran. Should 
he violate rules, corrections can be 
handled with fairness and usually with- 
out making him resentful. 


The methods of dealing with critical 
situations depend upon the personalities 
of the foreman and the employes in- 
volved quite as much as upon the cir- 
cumstances. This is why detailed rules 
are not particularly helpful. Sometimes 
the foreman’s example may be sufficient 
to restore peace as he quietly but 
pointedly makes allowances for the 
nervous workers’ behavior. At other 
times, prompt and even drastic action 
may be necessary in order to avoid 
more serious difficulties. 


Only a few hours after Harry Brown, 
a World War II veteran, was reinstated, 


a thoughtless worker dropped a heavy 
box near him. In a split second, the 
veteran leaped over his bench and was 
off down the line like a frightened deer. 
In a few moments he returned amid 
loud laughter. Pale and sick, he went 
silently on with his work. 


The worker, who liked to play prac- 
tical jokes, had rarely been so well re- 
paid for so little effort. An hour later 
he “accidentally” dropped another heavy 
object with much the same effect. There 
was a little uncertainty in the laughter 
of some of the men when they noticed 
the exhaustion of the returned vet as 
he came back to his tasks. 


The foreman had sensed something 
out of the ordinary and had been watch- 
ing the situation. After the second “ac- 
cident,” he called the men together, in- 
cluding the jokester. What he said 
caused the men to return to their work 
in a thoughtful mood and with an un- 
spoken but evident admiration for the 
newcomer. 


Persistent worry affects production 
as well as the health of the worker. It 
is therefore of practical concern to the 
meat plant foreman to see that unneces- 
sary worries are eliminated as promptly 
as possible. Since worry which is 
founded on actual conditions is easily 
understood, it can usually be attacked 
directly. Frequently the nervousness 
begins to clear up as soon as assurance 
is given that conditions will change or 
that they can be met in some way. 


While in the South Pacific, Max and 
his friends had many bull sessions while 
waiting for the Japs. The boys said 
they would face a repetition of 1919, 
1929 and the 1930’s and the conditions 
they heard about from their fathers fol- 
lowing World War I. “Poverty and 
future dependence upon made-jobs, 
charity or special hand-outs have no 
place in a democracy,” they concluded. 
Max says the same thing in many ways 
now that he is back home. 

The first few days on the job were 
pretty tough. His moodiness was re- 
sented by the other workers. The fore- 
man tried again and again to discover 
what was causing this attitude. In con- 
trast to his pre-service days, Max didn’t 
want to talk. But one day the foreman 
caught him in a conversational mood 
and found out that he feared he 
wouldn’t make good at his job. 


The two of them found time to review 
conditions and the kind of understand- 
ing that exists in 1945 as contrasted 
with 1918. They talked of the plant and 
of the thoughtful way in which Max 
himself had been brought back into his 
old department. The boy began to have 
a feeling that perhaps he had not been 
properly informed about postwar pros- 
pects and that he may have worried 
somewhat unnecessarily. 


By watching for a chance to talk 
things over, the foreman changed Max’s 
attitude before his wrong thinking had 
become a habit. If he had not been 
given an opportunity to talk with some- 
one who understood the situation, Max 
might have become sure of final defeat. 
The knowledge that he had a friend who 
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knew what it was all about helped him 
to face his own problems in terms of 
today, not 1918. The foreman had said 
very confidently that it takes time to 
settle down. The veterans had found 
that out in the last war; some are find- 
ing it true as they come home from 
World War II. 

Charlie Jones is another veteran 
whose nervousness has an understand- 
able basis. Long before he entered 
service he had the disagreeable habit of 
excusing: all his mistakes and failures. 
He was always complaining that he 
never did get a break. His record at the 
plant was unsatisfactory, and no one 
was surprised when the Navy dis- 
charged him a few weeks after induc- 
tion. 

Charlie is the typical product of a 
family which sheltered him until long 
after he was grown. At 39 he is still 
“a big baby.” Worried because of his 
many rebuffs and disappointments, he 
is hampered at anything he may under- 
take. If the story of his previous fail- 
ures does not precede him, it is soon 
guessed after a few. minutes’ conversa- 
tion. 

Charlie didn’t want his old job back 
and demanded a position quite beyond 
his ability. He was upset when they 
told him at the employment office that 
he was to return to work under his old 
foreman. The foreman was upset, too, 
but Charlie was on military leave from 
the company and entitled to his former 
job. 

In spite of all the supervisory force 
has done so far, Charlie’s outlook on 
life has changed little. It is possible, 
however, for him to develop a sensible 
attitude toward life. This has happened 
with other men. At present, his fore- 
man has to fight down a_ tendency 
within himself to class all veterans as 
loud-mouthed trouble makers, quite 
overlooking three other men in his de- 
partment who have been back for some 
months quietly at work. He has told 
Charlie repeatedly that very few men 
get the kind of lucky breaks he expects. 

Guiding Charlie is not an easy task 
but there is a lot of satisfaction in even 
partially solving a problem of this sort. 
Someone must find a way of convincing 
him that the average man works hard 
to get along in the world. Encourage- 
ment, not “putting him in his place,” 
will do more than anything else to set 
him on his feet. 

Veterans with definite physical handi- 
caps present an intensification of many 
of the problems already discussed. In 
these circumstances, the advice to fore- 
men is: the veteran is not occupation- 
ally handicapped if he is on the right 
job. 

Ray Jones was severely wounded at 
Salerno. After long weeks of hospital 
care he was discharged and returned 
home with a badly scarred face, seri- 
ously impaired sight and without his 
right hand. -He knew that his mechan- 
ical hand would not operate the old 
machine. This meant a new job and 
some retraining. There was that anxious 
first day when he had to submit to the 
(Continued on page 31.) 
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HOW INDIA HANDLES SKINNING PROBLEM 


This fine Sambar, having fallen victim to the chase, is being skinned on a crude 
platform, preparatory to being cut up for distribution and sale at local bazaar, 


SOLVING INDIA'S BEEF SHORTAGE 


OLVING their self-imposed beef shortage is a constant problem for 

India’s teeming millions, who consider cattle sacred animals and there- 
fore refuse to kill them. Wild animals, particularly from the swamps and 
forests, comprise the chief source of meat, the largest being the Sambar, 
or Rusa deer, which stands 5 ft. at the shoulder and weighs 500 lbs. or 
more. The Nilgai, or blue bull, is the largest of the antelope, and only 
slightly smaller than the Sambar. 

In parts of India, hogs are raised for food, with the jungle furnishing 
a large supplementary quota of wild boar. These beasts, which are fierce 
fighters and very dangerous when wounded, are about 3 ft. high and often 
weigh as much as 300 lbs. They are hunted on horseback, or baited and 
then killed. It is reported that among these the younger pigs yield espe- 
cially fine meat. 

Among the lower classes—which comprise the bulk of India’s vast popu- 
lation—goats are one of the main sources of red meat. Poultry is not an 
overly important food item, since the chickens are small, comparable to 
bantams. Their eggs are said to be about the size of pigeon eggs. Efforts 
to introduce larger breeds have thus far met with little success. 

There are no sanitary re- 
strictions surrounding the 
meat industry in interior In- 
dia. Skinning is done in crude 
fashion. The meat cutter uses 
a knife set upright in a board 
against which the meat is 
pulled as it is carved for use. 
In the bazaar, or shop, the 
meat is unprotected from con- 
tamination, often gathering a 
heavy layer of flies and sand 
before reaching the hands of 
the ultimate consumer. 














HINDU MEAT CUTTERS 


(Above): These two men, meat 
cutters of India, have killed a 
goat which they are preparing 
for market. Meat is cut by being 
pulled against a knife set intoa 
board. The board is braced 
against the feet of the mem 
(Left): The hunting trip was 4 
success, with a large wild boat 
crowning the hunters’ efforts 
The_meat of these animals # 
considered a delicacy in India 
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PROCESSING 


Methods 











HEAT TENDERS HAMS FAST 


Preliminary drying which ordinary 
hams undergo prior to the beginning of 
the smoking process should be omitted 
in the case of ready-to-eat product. A 
southern sausage manufacturer writes: 


EDITOR THE NATIONAL PROVISIONER: 

We understand that it is good practice to put 
hams which are to be prepared ready-to-eat in a 
hot smokehouse without preliminary drying. Why 
is this? 

Ready-to-eat hams, because of their 
moisture content and relatively mild 
cure, are more perishable than long- 
cured product. Exposure to a temper- 
ature within the critical range of 70 
to 105 degs. F. over any considerable 
period of time, as would occur if the 
product were dried in a special room 
or in the smokehouse prior to smoking, 
would foster the growth of bacteria 
within the meat and might result in 
spoilage, even though it did not show 
up until long after processing. 

The temperature of the product must, 
of course, be raised through the range 
mentioned above during the smoking 
process but this should be accomplished 
as speedily as possible. In order to 
achieve this the house should be hot 
when the hams go into it. It is con- 
sidered good practice to keep the mini- 
mum spread between internal product 
temperature and the smokehouse at 
least 30 degs. until the internal tem- 
perature of the hams has been brought 
up to the maximum. 

There are differing views on the 
proper internal end temperature to be 
used in processing ready-to-eat hams. 
However, for the sake of safety this 
temperature should probably be at least 
160 to 170 degs. F. After smoking is 
completed, the ready-to-eat hams should 
be transferred immediately to a refrig- 
erated hanging room held at 40 degs. F. 
—much lower than is used for regular 
smoked meats. 


HOLDING TEMPERATURES 


There is considerable disagreement 
concerning the length of time various 
meats and cuts of meat can be stored, 
observes Dr. Donald K. Tressler, man- 
ager, General Electric Consumers In- 
stitute. He attributes this to the fact 
that there is a direct relationship be- 
tween the temperature of the cooler and 
the length of. time meat can be kept 
in a first class condition. 


Thus at 15 degs. F., pork fat will 


become rancid in about three months, 
he says. At 10 degs. F. it becomes some- 
what rancid in three or four months. 
At zero pork can be kept in perfect 
condition for 12 months. The fat of 
lamb does not turn rancid as quickly 
as that of pork, he points out. At 10 
degs. F. lamb will remain sweet for 
four or five months. 

Beef fat is much less subject to 
oxidation, Tressler states. However, 
even in the case of beef it is wise to 
maintain a temperature of zero, since 
at this temperature the meat will keep 
for months without noticeable change in 
flavor. 


STORING FROZEN PORK 


A midwestern packer raises a contro- 
versial point on the storage of frozen 
pork. He writes: 

EDITOR THE NATIONAL PROVISIONER: 

A neighboring plant stores its frozen pork in 
the same room where the freezing is done. We 
have always understood it was general practice to 
hold the frozen meat at a temperature somewhat 
higher than that used in the freezer. 

It is true that in a great many plants 
pork is frozen at minus 5 to 10 degs. F. 
or even lower, and then is transferred 
into another room for storage at around 
10 degs. F. Refrigeration cost of main- 
taining the meat at the higher tem- 
perature is less than it would be if it 
were stored in the freezer. 

However, there seems to be some 
tendency to follow the practice men- 
tioned by the inquirer; that is, to hold 
the meat in the regular freezer if space 
is available. Those who follow this 
method contend that some product de- 
terioration can scarcely be avoided when 
the meat is exposed to temperature 
changes and that the cost of transfer- 
ring the pork from low to higher tem- 
perature wipes out a great deal of the 
saving in refrigeration. 


HAM AND EGG LOAF 


An eastern sausage manufacturer 
asks how a ham and egg loaf is made. 
He writes: 

EDITOR THE NATIONAL PROVISIONER: 

Can you furnish us with directions for manu- 
facturing a ham and egg loaf? 

The egg portion of this loaf consists 
of frozen egg whites. Thaw out 10 lbs. 
of the frozen whites and pour into a 
square or oblong mold. Cook in boiling 
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water for about two hours, or until the 
whites coagulate and are firm. 

This material may then be sectioned, 
or it may be cut in long strips or cubed. 
Strips may be laid lengthwise in the 
meat loaf mold between layers of 
chopped cured pork or ham mixture; 
the cubed egg may be mixed with the 
meat material in the mixer. 

Meat for such a loaf consists of reg- 
ular spiced ham, luncheon meat, or some 
other cured pork mixture with a good 
dark red color for contrast with the 
white of the egg. 


This egg white mixture might also 
be cut up into various shapes, such as 
hearts, diamonds, etc., with cookie cut- 
ters. The shapes might be set upright 
in the meat mixture in the mold or they 
might be laid in the top of the loaf. 


SHIN BONE SPECIFICATIONS 


A midwestern packer wants a de- 
scription of the flat and round shin 
bones quoted in this magazine. He 
writes: 

EDITOR THE NATIONAL PROVISIONER: 

We would like to have the specifications for the 
heavy and light flat and round shin bones quoted 
in the by-products section. 

Flat shin bones come from front 
feet and round shin bones from hind 
feet. Bones of first class quality are 
white, hard, smooth, cut straight and 
are neither cracked nor splintered. 
Round shin bones are about 6 in. in 
length. Flat shin bones, after being 
knuckled, run about 5 in. long. 

Flat shin bones are classified as fol- 
lows: 


No. 1. Average 40 Ibs. per 100 pieces 


and range from 38 lbs. per 
100 and up. 


No. 2. Average 30 lbs. and range 
from 28 to 38 lbs. per 100 
pieces. 

No. 3. All under 28 lbs. average and 
cracked, spotted or discolored 
bones. 

Round shin bones are classified as 

follows: 

No. 1. Average 50 Ibs. per 100 pieces 
and range from 48 Ibs. per 
100 and up. 

No. 2. Average 40 lbs. and range 
from 38 to 48 lbs. per 100 
pieces. 

No. 3. All under 38 lbs. average and 
rejects. 
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Dielectric Heating 
Kills Hoof - Mouth 
Virus, Says “Mr. Z” 


HE possibility that dielectric heat- 
ing may ultimately pave the way for 
large importations of South American 
frozen carcass beef 
is seen by M. T. 
Zarotschenzeff, 
prominent consult- 
ing engineer on re- 
frigeration and 
food industry prob- 
lems. This opinion, 
expressed at a re- 
cent meeting of the 
National Associa- 
tion of Practical 
Refrigerating En- 
gineers, is based on 
experiments by 
“Mr. Z” which pur- 
portedly show that 
the virus of hoof- 
and-mouth disease 
in raw meat can be killed through in- 
duction heating without creating a 
“cooked” effect. 


Mr. Z’s views, expressed by two of 
his collaborators, are the outgrowth of 
tests said to indicate that “it takes only 
a few minutes at 140 degs. F. to kill the 
virus.” The drawback in accomplishing 
this by “conventional methods, it was 
explained, is that the meat must be 
cooked, thus greatly limiting further 
processing. By the “Z method,” it was 
contended, the meat can be raised to 
the desired temperature quickly and 
uniformly, killing the virus but leaving 
the meat raw. 


The steps leading to the present 
method were explained by Alan R. 
Fisher, one of Mr. Z’s collaborators, 
who said: “Among methods of heating 
from within, the first investigated was 
electric resistance heating as employed 
in the light bulb. Satisfactory results 
were not forthcoming, so induction 
heating was tried next where eddy cur- 
rents are produced inside the object by 
placing it in a pulsating magnetic field. 
Results were better but far from satis- 
factory.” 





M. T. ZAROT- 
SCHENZEFF 


Fisher described the next step as in- 
volving the use of a diathermic ma- 
chine, where “the heat is created within 
the object by passing through it an 
electric current of a frequency com- 


mensurate with that of infra-red 
waves. Results were better—and faster 
—but not uniform with samples of 
varied composition.” 

The experimenters then found that 
“if the frequency with which the elec- 
tric current is made to change its po- 
larity is greatly increased and appro- 
priate voltage used, an electric field can 
be created between two distant elec- 
trodes in which a heating effect can be 
obtained of great uniformity regardless 
of differences in the structure of the 
object to be heated, electric conductors 
and dielectric objects alike.” 

The speaker further disclosed that “a 
large piece of meat can be raised to 
140 degs. F. by dielectric heating quick- 
ly and uniformly throughout, be held at 
that temperature for two or three min- 
utes to kill the virus, and then quick 
frozen as raw meat.” 


Shrinkage Reduced 


A sharp decline in shrinkage during 
cooking is also possible through dielec- 
tric heating, Siegfried Ruppright, also 
a collaborator of Mr. Z’s, said. He 
stated that steak prepared “a la Z” can 
be fully cooked in 2 minutes 35 seconds, 
“still its full original size, cooked me- 
dium all over and throughout. 


“Let us consider another aspect of 
the matter,” Ruppright suggested. “A 
leg of lamb must be cooked 25 to 30 
minutes for every pound at a minimum 
of 300 degs. F. For a 6-lb. piece, this 
means three hours of cooking during 
which the lamb loses over one-fourth 
its weight. By Mr. Z’s new method, it 
is pre-treated for about 10 minutes 
(somewhat as vegetables are blanched 
before quick freezing). This makes it 
so tender that cooking before the meal 
takes only half an hour, just long 
enough to bring it up to the proper 
temperature for eating. The outside 
becomes a golden brown, glossy and 
puffy, not shriveled and crusty.” 


Ruppright devoted considerable at- 
tention to possible important savings if 
corned beef is prepared by means of 
dielectric rather than by traditional 
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YOU CAN OWN 
AN INDEPENDENT 


... There are some exceptional opportunities, Tight 
now, to enter the food business as a manufacturer, 
processor, or packer. 


--. Our organization is very close to several me. 
dium-sized plants requiring an investment from 
$10,000 to $100,000—plants that have unusual pos. 
sibilities. They offer a sound basis for good opers. 
tion with aggressive management. E; 
programs have definite earmarks of activity. 


... These undoubtedly present the “much sought 
after’ opportunities for successful business men and 
executives to be ‘‘on their own” and become a force. 
ful factor in the food business. Some of these plants 
are located in smaller cities where living and work. 
ing conditions are a distinct advantage. 


... We know the detailed reasons for selling, and 
will gladly “lay cards on the table”’ to interested 
parties. 

...- Strict confidence in all matters. 


Employ any 
desired means to get in touch with us 
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methods. “To make 500,000 Ibs. of 
corned beef by conventional methods, a 
plant we know of must start with 800, 
000 lbs. This is cooked in about 25 per 
cent water. To increase the tempera- 
ture of this quantity of meat from #@ 
degs. F. to 212 degs. F. requires 122, 
400,000 Btu. Heating the water (200, 
000 Ibs.) from 77 degs. to 212 degs. F. 
requires 28,000,000 Btu. For evapora 
tion loss of 10 per cent, we must allow 
another 100,000,000 Btu. 


“After corning and canning, corned 
beef must be sterilized, and because the 
heat must go from the outside into the 
center of the can, and because the oper- 
ation must take place rapidly to obviate 
spoiling, it must be heated from 72 
degs. to 262 degs. F. To do this, 
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85,500,000 Btu. are needed, to which 
must be added another 30 per cent for 
losses in heating the retort, radiation, 
ete.—a grand total of 361,550,000 Bia 
In the plant I have in mind, the heating 
cost of these operations for the 500,00 
Ibs. of product would be $3,250.33, 


“If dielectric heating were used i 
stead, with the cooking coming 
packaging, there would be no s 
age. Here is the Btu. picture: 

Ibs. of meat from 55 to 215 degs. 

would need 72,000,000 Btu. To be @ 
the safe side, let us add 200 per cemh 
making the total 216,000,000 Btu. Sine 
one kilowatt hour equals 3,420 Btu., the 
number for’ 216,000,000 Btu. would be 
63,155 kwh. 


“Such a large consumer is likely # 
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pay about Ic, but to cover smaller oper- 
ations let us use 2c per kwh. as a basis; 
in other words, $1,263.10 as compared 
with $3,250.33. But this is not all. There 
is no shrinkage, so therefore 300,000 lb. 
of beef is saved. At 10c per lb., there 
would be a gain of $30,000. However, 
we must reduce this figure by $10,000, 
since the juice left over from the cook- 
ing is utilized in making bouillon 
cubes.” 

According to Ruppright, the savings 
from shrinkage alone would amount to 
$20,000, with the total net gain approxi- 
mating $22,000, or about 4%c per lb. 
He concluded with the observation that 
“thus we will have juicier, tastier 
corned beef at lower cost, thanks to 
Mr. Z.” 


CATTLE MAY BE BOUGHT 
ON PER HEAD BASIS IN 
SPECIFIED INSTANCES 


Provisions exempting from price con- 
trol cattle and calves sold to non-slaugh- 
terers for feeding for more than 30 
days, and establishing a method of pric- 
ing cattle on a per head basis under cer- 
tain circumstances, have been added to 
MPR 574 by Amendment 2, which be- 
came effective April 17. 

The amendment provides that sales 
may be made on a per head basis in the 
following cases only: (1) Where neither 
the buyer nor seller, or their agents, 
possess scales suitable for weighing live- 
stock, and possession of the animals is 








Stainless. 





RYERSON 


your convenient source for 


Allegheny Stainless 


Take advantage of the unique combination of high quality 
Allegheny Stainless Steel products, and Ryerson quick stock 
service. As the first warehouse ever to carry stainless, Ryerson 
has accumulated a wealth of practical experience that can help 
you in the proper application of the different types of stainless 
steels in packing house and allied industry uses. 


Our engineers and metallurgists will gladly work with you 
in selecting suitable steels for today’s requirements or tomor- 
row’s planned applications. Recommendations include both 
type of steel and the best method of fabricating it. 


Present Ryerson stocks of Allegheny Stainless are large and 
well diversified as to types, shapes and sizes. Call your nearby 
Ryerson plant for action on stainless . . . specify Allegheny 





Joseph T. Ryerson & Son, Inc., Steel-Service Plants: Chi- 
cago, Milwaukee, Detroit, St. Louis, Cincinnati, Cleveland, 
Pittsburgh, Philadelphia, Buffalo, New York, Boston. 





RYERSON STEEL-SERVICE 
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taken by the buyer or his agent at g 
point where scales are not available jn 
the immediate vicinity; and (2) where 
the animals being sold are cripples or 
“down” cattle or calves unable to walk 
across scales. 

When these eligible cattle or calves 
are sold per head, the buyer and seller 
must agree upon a reasonable estimate 
of their live weight. At auction sales, 
the seller and the operator of the aue. 
tion market must agree upon a reason. 
able estimate of the live weight and this 
estimate must then be publicly an. 
nounced by the operator prior to the 
opening bid. The buyer must accept the 
estimated weight in making his pur. 
chase. 


A sum of $2 per cwt. is subtracted 
from the overriding ceiling price that 
would be applicable at the point where 
possession of such animals is taken by 
the buyer or his agent if the animals 
were to be weighed at this point. That 
figure is then converted to a per pound 
basis and multiplied by the estimated 
live weight. The result becomes the 
overriding ceiling price for the sale of 
that particular lot sold on a per head 
basis. 

The record-keeping and invoice pro- 
visions of MPR 574 are amended to re- 
quire a showing of estimated live weight 
and the price paid per pound on the 
estimated weight where sales are made 
on a per head basis. This information is 
required in addition to other informa- 
tion previously required. 

Any slaughterer whose cattle slaugh- 
tered within 30 days of purchase were 
purchased on a per head basis is re- 
quired to determine his maximum 
monthly cattle cost on the basis now 
used for slaughterers on 50,000 lbs. or 
more of cattle and calves, live weight, 
during a monthly accounting period. 

Cattle and calves sold to non-slaugh- 
terers for feeding for more than 30 
days are exempted from price control. 
Because these animals consist of the 
lower grades, there is little likelihood 
of sales being made above the overrid- 
ing ceiling price. The exemption does 
not apply to sales of cattle and calves 
for feeding purposes to persons who 
engage in slaughtering operations ex- 
cept as a farm slaughterer. Live cattle 
and calves having the characteristics 
required for serum or vaccine produe- 
tion are also exempted from price con- 
trol. 


WEA Chief's Office to 


Handle Food Allocation 


The War Food Administration has 
transferred functions related to alloca- 
tion of food among claimant agencies 
from the Commodity Credit Corpora- 
tion to the Office of the Administrator, 
under the supervision and control of D. 
A. FitzGerald, who continues as special 
advisor to the Administrator. Mr. Fitz 
Gerald will serve as chairman of the 
food requirements and allocations com- 
mittee and as chairman of the inter- 
agency food importation committee. 
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Prospects for Motor 
Transport During ’45 
Dimmed by Shortages 


LTHOUGH packers and sausage 
manufacturers have done a com- 
mendable job of extending the use of 
their delivery equipment in the face of 
wartime obstacles, the civilian transport 
problem remains serious and even great- 
er vigilance must be practiced during 
1945 if essential deliveries are to be 
handled. 

The anything-but-rosy complexion of 
the domestic transport outlook is em- 
phasized in a 32-page booklet prepared 
by the Office of War Information and 
distributed by the National Highway 
Users Conference, Washington, D. C. 
Of principal interest to the packer 
among the points discussed in the re- 
port are those dealing with trucks, 
tires, batteries, gasoline, repair parts 
and labor. Highlights of these sections 
of the report may be summarized as 
follows: 

TRUCKS: Less than one-fourth of 
the trucks estimated as needed to meet 
essential civilian transportation require- 
ments during 1945 will be produced and 
distributed to commercial operators 
during the year. The authorized civilian 
program amounts to 186,792 light, me- 
dium, light heavy and heavy trucks, or 
21.4 per cent of ODT’s stated require- 
ment of 773,935 vehicles. The 1945 
production program has been estab- 
lished as 869,212 trucks of all weights 
and categories (including half tracks 
and armored cars), or about 60,000 more 
than the comparable 1944 program. An 
important increase in the new program 
is that of 40,000 light truck units for 
civilian use. There was no light truck 
production for civilians in 1944. 

TIRES: The tire manufacturing 
picture remains gloomy with shortages 
of rayon and cotton cord and carbon 
black described as severe. Natural rub- 
ber on hand must go to fill the needs 
for heavy duty tires. The tire problem 
is further aggravated by a shortage of 
workers. According to WPB, the situ- 
ation in high-tenacity rayon cord prob- 
ably will remain the most serious bot- 
tleneck in the tire program. The rayon 
industry fell short of meeting essential 
material needs in the first quarter by 
19,100,000 lbs. Plans are being made to 
expand production in the subsequent 
quarters. 

ODT officials state that it is possible 
to fill only 60 per cent of the approved 
top priority applications for heavy 
truck tires. As of December 31, 1944, 
there was a backlog of unfilled applica- 
tions for 100,000 truck tires. A $70,- 
000,000 government-financed expansion 
Program for the manufacture of truck 
tires has been ordered, with some new 
truck tire plants expected to start pro- 
duction during the current quarter of 
the year. Plans are also being formu- 
lated for the building of more facilities 
to produce rayon cord and carbon black. 

The armed forces need about 30 per 


cent more tires than they are getting. 
The military hopes to obtain approxi- 
mately 20,000,000 heavy-duty tires in 
1945, or approximately 10,000,000 more 
than in 1944, The production of 28,000,- 
000 heavy tires in 1946 will double the 
1944 output of 14,000,000 truck and bus 
tires. The terrific punishment to which 
military tires are subjected is indicated 
by the fact that about three out of each 
five tires replaced in France suffered 
from carcass damage rather than tread 
wear. On some types of aircraft, % in. 
of rubber may burn off each time the 
plane lands. 

BATTERIES: Currently the greatest 
threat to U. S. transportation—both 
military and civilian—comes from the 
shortage of lead used in the manufac- 


ture of batteries. The 1945 lead supply, 
which will run approximately 20 per 
cent below requirements, will require a 
40 per cent cut in metal available for 
civilian batteries. As a result of the 
shortage, lead assigned to civilian bat- 
tery construction may be cut from about 
224,000 tons in 1944 to 143,000 tons in 
1945. ODT estimates that storage bat- 
tery requirements in 1945 will amount 
to 19,000,000 units. There is no sig- 
nificant reserve of storage batteries, for 
they cannot be stockpiled. 

The cut in output will be borne en- 
tirely by civilian users, for military re- 
quirements are rising, with the armed 
services asking for 4,000,000 more bat- 
teries in 1945 than they requested last 
year. In view of the critical battery 














How much does an hour WEIGH? 











speed. 


With this Votator lard processing unit, an hour 
of time is equivalent to at least 3000 
snowy-white, creamy-smooth lard. 
minimum production capacity—although the 
floor space occupied by the unit measures only 
3'2” by 56"! 

The Votator combines instantaneous chilling 
with plasticizing and aeration in one continu- 
ous, sanitary operation, entirely closed off from 
the atmosphere. This permits complete me- 
chanical control and assures uniformly excel- 
lent lard quality in connection with production 


unds of 
hat’s the 


Write to The Girdler Corporation, Dept. 
NP4-3, Votator Division, Louisville 1, Kentucky. 





A GIRDLER PRODUCT 


A CONTINUOUS. CLOSED LARD PROCESSING UNIT 


*Trade Mark Registered U.S. Patent Office 
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TRADE MARK 


THE QUALITY TRADE MARK 


| fon | 


For Grinder Plates and Knives 


that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and R Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 








situation, ODT is urging particular at- 
tention to battery maintenance, includ- 
ing the replenishment of water as soon 
as liquid falls to the top of separators, 
adjustment of supports to keep batter- 
ies from bouncing, and avoidance of 
over- and under-charging. 


GASOLINE: Although production of 
all types of gasoline is at record level 
and every effort is being made to in- 
crease production, civilian supplies will 
at best continue unchanged during 1945 


or for the duration of the European | 
war. Consumption of gasoline has re- | 


cently been running slightly higher 
than allocations, according to the Pe- 
troleum Administrator for War, which 
means that the nation is using reserve 
stocks. With approximately 75 tank 
cars lost each month because of com- 
plete depreciation, fires, wrecks, break- 
downs, etc., there are fewer tank cars 
available now than there were a year 
ago. The pipeline system is working to 
capacity and is expected to continue 
functioning at that level throughout the 
year. 


SPARE PARTS: Production of per- 
mitted spare parts for civilian needs 
was stepped up in 1944 to an all-time 
record value of $750,000,000, according 
to WPB. Production leaped from $162,- 
000,000 in the first quarter of 1944 to 
about $210,000 in the fourth quarter. 
The high rate of production is expected 
to continue throughout 1945. 


LABOR SITUATION: WPB officials 
report that the labor supply situation, 
as it affected the automotive industry 
in 1944, showed some improvement. Im- 
portation of Barbadian and Jamaican 
labor was effective in alleviating em- 
ployment conditions in some critical 
areas. Although labor prospects in 1945 
are considered generally favorable, 
about 6,000 more workers could be used 
immediately for machine shops, produc- 
tion of end products and in assembly 
plants. 





WHAT HAPPENS TO RILEY 
ON APRIL 29 BROADCAST 











Because of the national period of 
mourning last week-end, the April 15 
episode in “The Life of Riley” was can- 
celled and will be broadcast on April 
22. In the April 29 broadcast, Riley ap- 
plies for insurance and receives a re- 
port from the examining physician that 
he is about to die. Frantically, he starts 
to put his affairs in order, only to find 
out that he is hale and hearty and has 
many years to live. See your newspaper 
for time and station. 


MORRELL DECLARES DIVIDEND 


The board of directors of John Mor- 
rell & Co., Ottumwa, Ia., at a meeting 
held on April 6, 1945, declared a divi- 
dend of 50c a share on its common 
stock, payable April 30, 1945, to stock- 
holders of record at the close of busi- 
ness April 16, 1945. 
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It Pays to Get 


CUDAHYS 
BEEF CASINGS 








*% Take advantage of Cudahy’ 
fine tested quality! Tested for uniform 





strength—tested for uniform size— 
Cudahy’s Casings help you cut breakage # 
loss and turn out smooth, fine-looking 


sausage. 





Over 79 different sizes —From minced | 
luncheon to pigmy links —whatever 
sausage you make—we have the right 
beef, hog, or sheep casing you need 
—including imported casings. 









Fast Branch Service —Your orders are 
filled quickly from stocks on hand: 
Cudahy’s many branehes are a big | 
advantage to you—especially in thesé | 
times. : 












Talk to one of our Casing Soles Experts or 
today—for casings of tested quality! — 


THE CUDAHY PACKING G 


221 NO. LA SALLE STREET, CHICAGO 1, 























ORDER PIMIENTOS IN 
BRINE FOR SEPTEMBER 
AND OCTOBER DELIVERY 


Get in ahead of the crowd, and assure 
yourself a seat in the front row when pepper 
shipping time roils around. 


B. F. M. SWEET RED PEPPERS (Pimientos) 
come packed in brine in 50-gallon tierces. 
They're top quality .. . the pick of the crop, 
from several of America's leading growers. 





Rich, bright-red color; firm, even texture. Stemmed and 
seeded, machine cut, machine washed. 


They add life, zip and flavor to meat loaves, sausage and 
specialties at a saving of 50%, over the cost of canned 
pimientos. 























Progressive Packers from Maine to California declare these 
quality pimientos the finest they've ever used. 











Write today for complete details. 


| Baste * 


SAKE RITE (Zrome TRAYS 


PROFITS STAY PUT IN BAKE-RITE PAR 


















CONTROL SYSTEMS 
for SMOKE HOUSES 





Fig. 1—Instruments for Control of Air-Conditioned Smoke House 


ANUAL control in the old multi- 
story smoke houses is guided by 
the appearance of the meat or by the 
temperature. Much costly handling of 
the product is necessary, in addition to 
the operation of the controls by hand. 
The real savings come from auto- 
matic control of humidity as well as 
temperature. In the modern air-condi- 
tioned smoke houses, drying, smoking, 
cooking, and washing occur without the 
meat being handled by the operator. He 
sets the control instruments for the dif- 
ferent processes, and attends to other 
duties during their operation. The sav- 
ing in labor costs is sufficient in many 
cases to pay for a modern smoke house 
within a comparatively short time. 
Additional savings occur in the con- 
servation of heat, reduction in shrink- 
- and the decreased cost of sawdust. 
The products from air-conditioned 
smoke houses are superior in texture, 
taste, color and uniformity. 


Instruments Needed 


Modern air conditioned smoke houses 
are self-contained units of galvanized 
iron that use the instruments shown in 
Figure 1. The heart of such an instal- 
lation is the Brown Dual Pneumatic 
Controller, which not only records, but 
also controls, the wet and dry bulb 
readings. Thus, automatic control of 
both temperature and humidity are 
provided in convenient form. The tem- 


perature control is by means of an Air- 
o-Motor valve in the steam supply to 
the heating coils. The humidity is regu- 
lated by an Air-o-Motor Valve in the 
steam (or fuel) line to the humidifier, 
and a diaphragm motor that operates 
the fresh air inlet damper. The fresh 
air damper is closed and the humidifier 
steam valve — when the humidity 
is too low, and vice versa. A large fan 
assures uniform conditions throughout 
the unit. 

It is well to have also a static pres- 
sure regulator to maintain a slightly 
higher than atmospheric pressure, since 
this will prevent the infiltration of air 
from outside, with consequent saving in 
fuel and smoke. This control operates 
an exhaust air damper by means of a 
diaphragm motor. 





Instrum: for Automatic 


Fig. 2 au ents 
Control of Multi-Story Smoke House 


—— 


The instruments used in an upip 


date installation of this type are as 
follows: 


1. Brown Dual Thermometer 
Controller. 

2. Brown Air-o-Motor Valve for 
steam heating coils or for gas 
to burner—reverse 


Pipe size, steam p 
pressure drop, and steam flow 
required. 


3. Brown Air-o-Motor Valve for 
steam to humidifying sprays 
or pan—reverse acting. Pipe 
size, pressure drop 
valve. Steam pressure and 
steam flow required. 

4. Brown Diaphragm Motors for 
fresh air dampers and exhaust 
air damper. 

5. Brown Water Level Controller 
for yam ng bag (stand- 
pipe assembly, float 
water bottle). ™ 

Semi-automatic control of a multi. 
story smoke house is illustrated in Fig. 
ure 2. In this case, both wet and dry 





Fig. 3—Instruments for Manual Con- 
trol of Multi-Story Smoke House 


bulb readings are recorded, to show the 
relative humidity, which is controlled 
through the manual operation of the 
exhaust air outlet dampers. The tem- 

rature control is automatic, one be 

ulb controlling the fuel supply 

steam temperature of the top L 
Some uniformity of conditions on 
different floors may be effected by means 
of a fan. 

The instruments needed for control of 
smoke houses may be seen in the accom- 

anying diagrams. Figure 3 shows the 
ocations of the thermometers for the 
manual control of temperature in 4 
multi-story smoke house. Therm 
sometimes are distributed in different 
parts of each floor, or in the meat itself, 
to check upon the variations in tempera- 
ture. The exhaust dampers are 0 
individually by hand. 

Write for Bulletin 41-2, THE 
BROWN INSTRUMENT COMPANY 
a division of Minneapolis-H 
Regulator Company, 4445 Wayne Ave 
nue, Philadelphia 44, Pa. Offices in all 
principal cities. 
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INSULATED SMOKE STACK 


A new type of industrial smoke stack 
of hexagonal design has been developed 
by the Chicago 
Fire Brick Co., Chi- 
cago, Ill. Advan- 
tages unobtainable 
in conventional 
brick or concrete 
construction are 
cdaimed for the 
stack which is de- 
scribed as a steel 
structure ade- 
quately braced 
throughout its 
length to resist 
high winds, shock, 
lightning — and 
even earthquakes. 

Horizontal and 
vertical members 
are attached to the 
steel structure, and 
these support the 
anchor and_ tile 
retaining castings. 
Each tile forming 
the inner wall is in- 
dividually retained, while the outer tile 
is supported by means of channels at 
definite intervals. It is said that any 
section of tile can be removed without 
effect upon the others. - 

The manufacturer states that an out- 
standing feature of the stack is its in- 
sulation, which fits between the tile and 
retainer castings, providing low radia- 
tion loss and at the same time keeping 
temperatures within the stack uniform, 
thereby increasing efficiency by improv- 
ing draft. Being sectionally supported, 
the stack imposes no cumulative load 
upon the fire brick lining. For this rea- 
son, less foundation is needed, while 
weight savings of approximately one- 
third compared with conventional de- 
sign are said to be made possible. 


The stack is easy to erect and repair, 
is crack proof and permits full coverage 
insurance, according to the manufac- 
turer. It can be erected in any height 
from 50 to 300 ft. Cost is said to be 
comparable to a heavy duty stack. 


PLANT “TALKIE” BOOSTER 


A new power booster for inter-com- 
munication systems, enabling executives 
to talk to both office and plant without 
going through the central switchboard, 
is the latest announced development’ of 
the Talk-A-Phone Mfg. Co., Chicago, 
Ill. The new HP-16 power booster is 
capable of delivering a minimum of 15 
Watts “voice range” power, which, ac- 
cording to the manufacturer, is more 





than sufficient to cover the average pag- 
ing system requirements. However, 
more than one booster can be used in 
a system where greater power levels 
are necessary. 

The manufacturer points out that 
although the extra power boosters will 
operate on the majority of inter-com- 
munication systems, certain of the Talk- 
A-Phone models have been especially 
designed so that when the HP-16 is 
used it becomes an integral part of the 
system, affording paging facilities in 
addition to the advantages of an intra- 
plant communicating system. 

It is explained, for example, that 
when model C-410 is used, operation of 
the booster is extremely simple. By 
merely pressing a button marked 
“power,” the voice is amplified in the 
plant to a point where it penetrates 
high noise levels. The unit is designed 
so that when the answer is received 
from the outlying station, the voice 
comes through at regular reduced office 
volume. 


REFRIGERANT PURGERS 


A forged steel purger for removing 
air and other non-condensible gases 
from refrigerating systems has been de- 
veloped by the Armstrong Machine 
Works, Three Rivers, Mich., manufac- 
turers also of cast semi-steel purgers. 
The forged steel purger is designed for 
high pressure COo, ammonia and Freon 
systems, and for service where en- 
gineers prefer the quality of all-steel 
construction. 

The concern also announces the intro- 
duction of another new purger, Model 
253, designed to overcome wear on 
valves and seats occasioned when purg- 
ers are subject to almost continuous 
operation, such as occurs in refrigerat- 
ing systems when suction is below at- 
mospheric pressure all or part of the 
time, causing infiltration of air. The 
new model does not replace previous 
models, it is explained, but is especially 
recommended for systems with low suc- 
tion pressures. It is available in forged 
steel if desired. 


PRESET INTERVAL TIMER 


A new manually preset interval timer 
for industrial applications has been an- 
nounced by the Paragon Electric Co., 
Chicago. The device can be preset to 
permit a given operation to continue 
for almost any predetermined interval, 
at the end of which the circuit is opened 
or closed. Ten ranges are available, 
from zero to 15 seconds, through zero 
to 20 hrs. 


The National Provisioner—April 21, 1945 


New Trade Literature 


Centrifugal Pumps (NL 201).—A new 
bulletin on single suction type centrif- 
ugal pumps has been issued by the 
Allis-Chalmers Mfg. Co. Included in the 
brochure are cross-sectional drawings 
of various pedestal types and standard 
specifications based on standard con- 
struction cast-iron bronze fitted pumps. 
Dimensions are illustrated and tabu- 
lated.—Allis-Chalmers Mfg. Co. 

Spray Drying Nozzles (NL 195).—A 
catalog describing its complete line of 
spray nozzles and accessories has been 
issued by the Spraying Systems Co. 
Complete tables showing capacities at 
pressures ranging from 1,000 to 7,000 
lbs. on 85 separate combinations of 
orifices and core sizes and types are in- 
cluded in the booklet.—Spraying Sys- 
tems Co. 


Export Packaging (NL 196).—Meat 
packers with export packaging prob- 
lems will be interested in a new booklet 
entitled, “Arrived O. K.,” issued by the 
Minnesota Mining and Mfg. Co., makers 
of adhesives and coatings. Illustrated 
photographically are the step-by-step 
operations involved in sealing fibre 
board and V-board shipping containers 
and waterproof liners for export ship- 
ment.—Minnesota Mining and Manu- 
facturing Co. 

Grease Interception (NL 197).—Prop- 
er selection and installation of grease in- 
terceptors is explained in a new booklet 
of the Josam Mfg. Co. The principle 
of flow control into the interceptor is 
outlined and its importance with regard 
to maximum grease retention efficiency 
is demonstrated by citing actual ex- 
amples. All ratings in the manual are 
said to be based on tests conducted 
recently by the Iowa Institute Hydraulic 
Research.—_Josam Mfg. Co. 

Electronic Resistance Thermometer 
(NL 198).—A 12-page bulletin listing 
outstanding features of the Bailey pyro- 
tron electronic resistance thermometer 
in indicating, recording and control 
models has been published. No parts 
move in the measuring circuit except 
during temperature changes, it is said. 
The instruments are claimed to be suit- 
able for severe service since no gal- 
vanometers or millivoltmeters are used. 
—Bailey Meter Co. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only. (4-21-45). 
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Ah Every Tild Trerci Always One that tands Out! 


@ The artist at the top of his profession, whether it 
be painting, music, science, or industry, must be a true 
perfectionist. No effort can be too great, no detail too 
small to command his keenest concentration. 

He must have bold vision, soaring imagination—yet 
infinite patience. He must continually strive to improve. 
He cannot afford to be satisfied—or he will be surpassed. 
Thus every reputation is a continuous spur to 
still higher achievement. 

In its way, too, the making of Diamond 
Crystal Alberger Process Salt requires imagi- 
nation—and patient attention to detail. 

The scientists whose task it is to perfect 
the quality of Diamond Crystal Salt might 
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easily have been satisfied years ago, after attaining the 
amazingly high average purity of 99.96%! Instead, they 
continue to strive for 100% purity. 

That is one reason why Diamond Crystal Salt is to be 
found in a host of America’s most famous branded prod- 
ucts. Leaders turn naturally to Diamond Crystal for qual- 
ity, purity, uniformity, cleanliness, and true salt flavor. 


NEED HELP? HERE IT 1S! 
If you have any salt problems—bottlenecks 
—questions about grade or grain size—or 
any food-processing worries that expert salt 
knowledge might clear up, write to our Tech- 
nical Director, Dept. I-23, Diamond Crystal 
Salt Co., Inc., St, Clair, Michigan. 
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| Pers onalities and Fivents 


if the Week 


@ Six heroes of the battle of Bastogne 
appeared on April 12 as speakers at 
three meat packing plants in Vernon 
and Los Angeles, Calif., to urge pack- 
inghouse workers to “stay on the job 
and finish the job” of keeping meat 
supplies moving to the armed forces. 
The veterans also led a rally to recruit 
essential meat boners for work on 
orders for immediate overseas ship- 
ment, emphasizing the urgent need for 
at least 60 additional boners in meat 
plants in the Los Angeles-Vernon dis- 
trict. 

@ Meat plant officials at Portland, Ore., 
were unable to identify quantities of 
beef recently found floating in the 
Pacific off Oregon seaside resorts. Car- 
tons discovered in the surf contained 
both Armour and Cudahy markings. 
There was some speculation that the 
packinghouse products were from a 
ship sunk off the coast, although the 
Coast Guard had no report of such an 
incident. 

® The first official action of the newly 
organized Coffee County, Tenn., Beef 
Producers Association was the purchase 
of a carload of cottonseed meal for 
distribution to members of the associa- 
tion. 

® Howard A. Heisterman, secretary of 
the Dayton and Miami Valley Grocers 
and Meat Dealers Association, and John 
Ruel, a Dayton grocer formerly con- 
nected with the Charles Sucher Packing 
Co., left there on April 15 for a 14-day 
trip to confer with midwestern packers 
regarding a method of solving the city’s 








acute meat shortage. Their scheduled 
itinerary includes Chicago, Milwaukee, 
St. Paul, Waterloo and Sioux City, Ia., 
Omaha, Kansas City, St. Louis and 
Terre Haute, Ind. 


® A drive against restaurants and re- 
tailers selling uninspected meat has 
been launched by the city of Columbus, 
Ohio, according to a recent announce- 
ment by Dr. Edward C. O’Dell of the 
municipal health department. Simul- 
taneously, the district OPA office at 
Columbus revealed plans to double its 
meat control staff in an effort to stamp 
out black market activities. 


® Action of the city council of Halifax, 
N. S., in prohibiting the sale of meats 
not orginating in an abattoir licensed 
by the civic health and welfare depart- 
ment has not been fully approved by 
the Nova Scotia agriculture depart- 
ment. The department informed the 
council that such action cannot be in- 
terpreted as a definite pledge to pass 
a by-law prohibiting the sale of unin- 
spected meats within the city limits. 


® Gilbert W. Barber, president, Walter 
Brown & Sons, Washington, D. C., has 
announced the intention of the company 
to reopen on May 1. The firm, which 
closed on March 15 in protest against 
OPA enforcement methods, sought to 
resume operations April 1 but was 
blocked by a 30-day OPA suspension 
order. 

® Senate food investigators early this 
month received a letter from Gov. J. 
Howard McGrath of Rhode Island tak- 
ing issue with an estimate by OPA that 
the state’s civilians ate an average of 
147 lbs. of meat during 1944. According 
to records kept by the state’s food ad- 
visory committee, meat consumption 
during 1944 averaged 109 lbs. for each 
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ICE FROM NATURE’S REFRIGERATION PLANT 


The Storm Lake, Ia., plant of Kingan & Co., only Kingan unit which now cuts natural 

ice, enjoyed one of its record “harvests” during the past winter, when the crystal-clear 

ice reached a thickness of 15 inches. A mechanical ice cutting machine as well as hand 
saws were used in the work, much of which was handled by high school boys. 
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H. E. Allen, President of 


Fearn Laboratories, Dies 


Hugh Earl Allen, 52, founder and 
president of Fearn Laboratories, Inc., 
Chicago, manufacturers of food special- 
ties, passed away 
at his home in 
Northbrook, IIl., on 
April 17. Allen had 
spent his entire 
business career in 
food manufactur- 
ing and processing 
fields, and was 
widely known 
throughout the 
food industry for 
his prolific develop- 
ment of methods 
and products for 
flavor development. 
He was the holder 
of a_ substantial 
number of patents in this field. 

Allen was formerly vice president 
and sales manager for the Wm. J. 
Stange Co., and conceived and developed 
the basic idea of soluble seasonings 
produced by that company. He left the 
Stange organization in 1934 to found 
his own company under the name of 
Fearn Laboratories, and has since made 
many contributions to the field of cur- 
ing and flavoring. 

Funeral services were held April 19. 
His wife, Pearl Pauline Allen, daughter, 
Evelyn, and brother, T. L. Allen, sur- 
vive him. 


H. E. ALLEN 





ration book holder, the governor stated. 
® William Dugan, an employe of the 
McKenzie Packing Co., Burlington, Vt., 
who recently took his first solo flight 
after a course of flying instruction, has 
been dubbed “the flying meatman” by 
his associates. 


® Before returning to Sioux Falls fol- 
lowing his winter vacation in Florida, 
W. H. T. Foster, director, John Morrell 
& Co., visited the company’s branches 
in Brooklyn and New York during the 
past week. 


® Visitors to New York during the past 
week included M. G. Gage, real estate 
department, Wilson & Co., Chicago, and 
F. J. Townley, branch house sales de- 
partment, Swift & Company, Chicago. 

@ The annual dinner-dance of the West 
Washington Marketmen’s club, sched- 
uled for April 14, was postponed on 
account of the sudden passing of Presi- 
dent Roosevelt. The affair is now set 
for May 12 at the Astor hotel, New 
York. 

® Victor G. Lumbard, 76, president of 
the Ohio Leather Co., Girard, Ohio, died 





















































































SS Se ey see 


VETERAN SALESMAN OBSERVES 
GOLDEN ANNIVERSARY 


J. W. (“Paddy”) Reynolds, pensioned by 
Reliable Packing Co., Chicago, in 1940 af- 
ter a long period of gervice, shown with 
Mrs. Reynolds as they celebrated their 50th 
wedding anniversary at Joliet, Ill., last 
month. A buffet luncheon shared with a 
number of friends marked the event. Mrs. 
Reynolds was born, married and celebrated 
her golden wedding day in the same house. 





of a heart ailment on April 16 at Mich- 
igan City, Ind. He had served as na- 
tional president of the American Calf 
Leather Tanners Association, chairman 
of the Tanners Council of America and 
chairman of the Washington committee 
on the tanning industry. 


@ Frank M. Firer of the Deerfoot 
Farms Co., Southborough, Mass., has 
recently been named assistant manager 
of the meat division, according to an 
announcement by Albert Lewis, vice 
president. Last winter the company re- 
ceived the “A” award for production of 
tushonka in its recently enlarged plant. 
@ Edward Bose, 79, president of the 
United Cork Companies, Kearny, N. J., 
died on April 16 at his home in Ruther- 
ford, N. J. Born in Germany, he came 
to the U. S. 40 years ago and founded 
the cork companies. His sons, Henry H. 
Bose and Edward R. Bose, are officers 
of the company, well known to packers 
for their work in refrigeration. 


@ Entering the service three months 
after Pearl Harbor and still without a 
furlough, Pfe. Jos. A. Miksic, Fried & 
Reineman Packing Co., Pittsburgh, Pa., 
has received the third campaign star 
(Algeria, Tunisia, Italy) for his service 
ribbon for work with the food rationing 
section of the Quartermaster Corps of 
the U. S. Army. 

@ Capt. Carl H. Pieper, before his in- 
duction a vice president of Oswald & 
Hess Co., Pittsburgh, has returned to 
Washington after more than two years 
overseas service with the Quarter- 
master Corps in England and France. 

@ William A. Tavano, member of the 
Pittsburgh Hotel & Restaurant Meat 
Purveyors Association, has been elected 
treasurer of the group, replacing 
Nathan Franzos. 

® Tom Conway, hog tank superintend- 
ent at the Chicago plant of Armour and 
Company, has retired on pension after 
46 years of service with the company. 
The post has been filled by Ray Koppit. 
@ Arlin John Kehe, an employe of the 
sales department of Rath Packing Co., 
Waterloo, Ia., before entering military 
service, is now a major in the infantry 
at his station on Luzon, in the Philip- 
pines. He has been overseas for 18 
months. 

@® The well known provision brokerage 
firm of Hess-Stephenson Co., Chicago, 
observed the thirteenth anniversary of 
its establishment on April 18, although 
in deference to war conditions no formal 
celebration was held. The business was 
founded in April, 1932, by Stanley Hess 
and Ray Stephenson, both of whom had 
previously been connected with major 
Chicago packers for 27 years. Edward 
Hess became affiliated with the organi- 
zation in 1934. 

@A “just and adequate” profit for 
slaughterers is the only policy that will 
defeat the black market and end the 
current meat shortage, Arthur E. Den- 
nis, vice chairman of the National Meat 
Industry Council, and Peter J. Carrol, 
secretary, said April 12 in a joint state- 
ment at Philadelphia. “If Congress 
would force OPA to give slaughterers 
a fair profit margin, meat men would 
police their own industry and the ra- 
tioning program would receive the co- 
operation it does not now have from the 
public,” they declared. 


Maj. C. Carr Sherman to 
Resume H. P. Smith Post 


Major C. Carr Sherman, a member of 
the United States Air Transport Com. 
mand since July, 1942, has been honor- 
ably discharged 
from the Army to 
resume the presij- 
dency of the H. P. 
Smith Paper Co., it 
was announced re- 
cently. Major Sher- 
man’s discharge 
was made effective 
immediately in or- 
der to fill the com- 
pany’s urgent need 
for an _ executive 
head, and to permit 
him to direct pro- 





duction of war or- : 


MAJ. SHERMAN 


ders now on hand, 

Entering the 
Transport Command, Major Sherman 
was on foreign duty until November, 
1943, when he was called back from 
Natal, Brazil and transferred to the 
A.T.S.C., being assigned to the United 
Aircraft Corp. Sikorsky Aircraft Diyi- 
sion at Bridgeport, Conn., where heli- 
copters are made. He was promoted to 
the rank of major in September, 1944, 





® Fred C. Flesher, 63, of near Indianola, 
Ia., widely known stock buyer and cat- 
tle feeder, died on April 6 of head in- 
juries received when he fell from a 
horse on his farm. 

@ Harry Gillham and A.D.S. McCrae 
have been elected to the board of di- 
rectors of Wilsil, Limited, Canadian 
packers, president George A. Wright 
has announced. 

@ Quaker City Locker Co. has been in- 
corporated at Quaker City, Ohio, with 
$12,500 authorized capital. Principals 
are J. T. Gibson, O. S. Bundy and J. §. 
Gibson. 

@ The National Dehydrators Associa- 
tion has transferred its headquarters 
from Washington, D. C., to Chicago, 
where the new address is 240 Pure Oil 
bldg., 35 E. Wacker drive. 

® John Perrow, 55, Charleston, W. Va., 
affiliated with the meat packing indus- 
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DRESSED HOGS 


ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG BUSINESS 








CARLOADS OR J. 
TRUCKLOADS 











Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 











BOARD OF TRADE BUILDING - 


ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 








PACKERS COMMISSION CO. 


PHONE WEBSTER 3113 
CHICAGO 


SIXTEENTH FLOOR - 


May we suggest 
that you use our 


Lard Department 
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= BLISS TOP and BOTTOM STITCHER 
ct | This Combination Stitcher Performs Two Important Shipping Operations: 
real 1, Wire stitches the tops of BLISS BOXES after they are filled. | 2. Wire stitches the bottoms and tops of regular SLOTTED CONTAINERS. 
rge 
ny to . , 
presi- Many packers have found this double duty Stitcher 
H. P. to be economical and practical in Filling and Ship- 
Co., it ping Departments where both the Bliss Boxes and 
od re- regular Slotted Containers are filled and sealed. 
Sher- This stitcher is especially suitable in the smaller 
large shipping departments where installation of separate 
ective top and bottom stitchers is not warranted. 
“ or- Change from top to bottom stitching requires only 
> com- 
t need a minute. 
cutive 
permit 
t pro- 
ar or- * 
hand. 
the 
erman 
ember, Regular 
from Slotted Container Bliss Box 
to the Wire-Sealed Wire-Sealed 
United Wire stitching both top and bottom provides a uni- 
t Divi- formly secure closure and gives added strength and 
e heli- rigidity to the case. 
ted to 
, 1944, Set Up for Bottom Stitching Ask for Literature! Set Up for Top Stitching 
‘anu, | DEXTER FOLDER COMPANY, 330 West 42nd Street, New York 18, N. Y. 
nd cat- Chicago: 117 West Harrison Street Philadelphia: 387 Bourse Building Cincinnati: 1335 Paxton Street 
ead in- 
from & 
McCrae 
of di- 
anadian 
Wright 
ae yal 
>. with eNOURING QUALITY 
incipals 
nd J. §S. 
A ssocia- 
juarters 
,hicago, 
ure Oil 
Quick freezing and other low temperature work is a special- 
W. Va. ized refrigeration field in itself. Here dependability is vital. Low 
z indus- Operating costs are essential. BAKER’S experience in this field 
el can be valuable to you. seam 
ae Booster Compressors are more than steel, iron and craftsman- AMMONIA 
| ASSOC, ship. Here, skill and experience are aoe factors. Scaeneneee 
ae BAKER, pioneer in the quick freezing field, builds for utmost Especially. designed 
Ss efficiency and lowest ray costs. BAKER machines are for sub-zero temper 
— designed, “tailored”, for the individual conditions ature -sagileations, 
ey will meet. They are dependable because they are precision- ellen Gumeeras. 
built with skill and integrity—as well as long experience. see tr nae 
Install BAKER specialized ognipmsens now. Nothing else can Sf0Ps ur, treezing 
quite replace it. Write today f or full information. operating costs, 














BAKER ICE MACHINE COMPANY, INC. 
1877 EVANS STREET © OMAHA, 1, NEBRASKA 





elt 

son REFRIGERATING & 
“= # AIR CONDITIONING 
st © Equipment 
ur 

nt 





The National Provisioner—April 21, 19465 Page 27 














What ultraviolet installation 
“SCREENS OUT” the shortwave lengths 
which produce ozone — frequent 

e@ cause of fats turning rancid? 





ith i 


Only the SPERTIFIER 
can use the selective 





e ultraviolet process 


it’s easy to understand why 
more and more meat packers are 
choosing the Spertifier over any 
other ultraviolet installation. For 
the Spertifier does more than de- 
stroy airborne, slime-forming bac- 
teria and mold. It does more than 
eliminate odors... cut refrigeration 
costs... safely speed up tenderizing 
and reduce loss due to shrinkage. 


MAIL THE COUPON TODAY 


“ GET THE FACTS 


SPERTI, INC., 
Dept. NP-421 
Cincinnati 12, Ohio 


NAME 


Please send me full information about the Spertifier and its exclusive advantages. 


The genuine Spertifier “screens 
out” the short, ozone-producing 
wave lengths... avoids the risk of 
fats turning rancid and off-taste in 
meats. 


Exclusive basic patents limit the 
use of this SELECTIVE ultraviolet 
process to the Spertifier. Write, to- 
day ... get full facts about the Sper- 
tifier and how it can mean extra 
sales and profits for you. 


Insist on the 


SPERTIFIER 


with the selective 


ultraviolet process 








ADDRESS. 








a ane#n| 


A PRODUCT OF SPERTI, INC. 


© RESEARCH © DEVELOPMENT © MANUFACTURING 
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try until he formed the Perrow Motor 
Freight Lines in 1925, died on April g 
in a local hospital after a long illness, 
@ A reasonable upward adjustment of 
prices would enable packers in the Los 
Angeles area to provide more than 
1,000,000 Ibs. of beef per month above 
current levels, Ben W. Campton, pregj- 
dent, Meat Packers Incorporated, stated 
on April 11. Campton said that the 
processing capacity is available, but 
that packers cannot operate on a more 
extensive scale and still show a profit, 
® Sol Morton, president, Meat Industry 
Suppliers, Chicago, has announced the 
addition to its sales staff of John Aug, 
who will cover the Pennsylvania terrj- 
tory for the company. 

@ L. Holmburg, OPA meat specialist, 
gave a meat cutting demonstration on 
April 11 at Atlantic City, N. J., to illus. 
trate the preparation of retail cuts in 
conformity with OPA regulations. The 
demonstration was sponsored by the At- 
lantic County Master Meat Merchants 
Association. 

® Authorities of the Johns Hopkins 
hospital, Baltimore, Md., have asked 
Senators Tydings and Radcliffe to re- 
quest WFA to release sufficient quan- 
tities of meat and poultry to fill the 
requirements of the hospital. Local 
producers and wholesalers reported that 
they had an adequate supply to meet 
local hospital demands, but that the 
meat was earmarked for military use, 
@ Treble damages totaling $135,000, 
along with injunction petitions, were 
sought against four wholesale meat 
concerns of Los Angeles in complaints 
filed April 13 in federal court by the 
OPA enforcement division. Named in 
the action were the Jefferson Meat Co, 
Express Wholesale Butchers, Chicago 
Hotel Supply Co. and Alaska Meat Co, 





P. G. Gray Co. Nearing 
Its Fiftieth Anniversary 


The P. G. Gray Co., Boston, commis- 
sion merchants in beef and pork prod- 
ucts, will observe its fiftieth anniver- 
sary in business next month. The com 
pany was founded in May, 1895, by P. 
G. Gray, who had been associated with 
Morris & Co. in Chicago and went east 
in 1888 to open the Morris Boston 
branch. L. E. Griffin, pioneer member of 
the brokerage firm, resigned from Mor 
ris’ in 1895 to become associated with 
Gray in the new enterprise. 

H. G. Davy joined the firm in 18%, 
retaining his association until his death 
in 1937. G. E. Taylor, formerly with 
S. & S., joined the company in 1913. 
1898 a partnership consisting of P. & 
Gray, L. E. Griffin and H. G. Davy wa 
formed, in which form the organization 
continued the business until Grays 
death in 1911. Messrs. Griffin and Davy 
bought out the Gray interests and Ta 
lor became a partner in 1920. Upm@ 
Davy’s death in 1937, his interests wet 
acquired by Griffin and Taylor, who hat 
been the owners of the business 
that time. Associated with them in 
handling of ‘sales are Richard K. Grim 
and Norman Appleyard. e 
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ANDERSON, RUSSELL—Lieut. Russell An- 
erson, , for many years an employe of 
swift & Company, Chicago, was killed in ac- 
tion over Europe December 27, 1944. He 
piloted a B-24 Liberator bomber. 


ARONHIME, CHARLES H.—Warrant Offi- 
cer Charles H. (“Billy’’) Aronhime, 35, for- 
merly active manager of the Aronhime Pack- 
ing Co., Bristol, Va., in which he was asso- 
ciated with his father, died on April 14 when 
the transport plane in which he was return- 
ing home on 20-day leave crashed in moun- 
tainous territory near Morgantown, W. Va., 
killing all 20 occupants. One of the most 

wlar young packers in the area, Aron- 
hime gained his early industry experience in 
the plant of the Emmart Packing Co., Louis- 
ville, before becoming associated with the 
Aronhime plant. 


CROSS, WALTER.—Pfc. Walter H. Cross, 
98, smokehouse employe of the Kansas City 
plant of Swift & Company, formerly re- 
ported missing in action, was killed on the 
western front January 7, it is announced. 


FERGUSON, ELDON.—Pvt. Eldon A. Fer- 
guson was killed in action January 19 while 
serving with the Infantry in Germany. He 
was employed in the sweet pickle department 
of Swift & Company, South St. Joseph, Mo., 
before entering the service. 


GRZESAK, TED—Pfc. Ted Grzesak, a former 
employe of Swift & Company, Chicago, was 
killed in action January 22 during the inva- 
sion of Luzon. 


JOHNSON, WILLIS.—Corp. Willis D. John- 
son, 30, former employe of the Richmond, 
Va., plant of Kingan & Co., was killed in 
action in the Philippine Islands on November 
1, 1944, the company has been informed. 


KROC, CLEMENT.—Pfc. Clement Kroc, serv- 
ing with the U. 8S. 3rd Army in a recon- 
naissance squadron, was killed in action in 
Germany March 10, it is reported. He was 
formerly employed by Geo. A. Hormel & Co., 
Austin, Minn., as a member of the extra 
gang. 


MATHER, OTIS.—Pvt. Otis Mather, 25, in- 
fantryman, was killed in action January 19 
in Luxembourg while serving with the U. 8. 
3rd Army, it is reported. He was formerly 
employed by the Rath Packing Co., Water- 
loo, Ia. 


McCLELLAND, WALTER.—SK/2C Walter 

McClelland, 28, former manager of the Phila- 

delphia branch produce department of Kingan 

& Co., was killed in action in France when 

the jeep in which he was riding struck a 

_, He joined the Kingan organization 
4. 


McINERNEY, J. F.—S/Sgt. J. F. McInerney, 
27, an employe in the wholesale department 
of Arnold Bros., Inc., Chicago, before enlist- 
ing in the Army four years ago, is reported 
to have been killed while fighting on Luzon 
January 19. 


OTTOMANN, LOUIS J.—Major Louis J. Otto- 
mann, 31, a former employe of Swift & Com- 
pany, Chicago, was killed in action January 
21 on Poro Island in the Philippines. The 
leader of an amphibious tank battalion, he 
had been in the South Pacific since last June. 


PADGET, JACK.— Marine Pfc. Jack L. 
Padget, a former employe of the Rath Pack- 
ing Co., Waterloo, Ia., died March 1 of in- 
juries received on Iwo Jima. He also saw 
Service in the Tinian campaign, having en- 
listed in the Marines January 22, 1944. 


PECENKA, ERNEST — Tech. Sgt. Ernest 
Pecenka, formerly employed in the beef 
cooler department at John Morrell & Co.'s 
Sioux Falls plant, was killed in action Janu- 
ary 22. He was a tank driver for a cavalry 
reconnaissance squadron. 


RODRIQUEZ, FRANK.—Pvt. Frank Rod- 
riquez, employed in the S.P. pork depart- 
ment of Swift & Company, Kansas City, 
before entering service, was killed in action 
in Germany February 5. 


SAMSON, JAMES D.—Sgt. James D. Sam- 
son, a former employe of John Morrell & 
Co., Ottumwa, Ia., was killed in action in 
Germany December 15, 1944. He was a mem- 
ber of an infantry regiment. 


SAYLES, DELEYTH—Pfc, DeLeyth Sayles 
formerly employed in the smoked ment ae. 
pprtment of John Morrell & Co., Ottumwa, 
Pea who was reported missing in action in 
H nce on January 10, is now definitely 
ay 4 — ~¥- killed. He A, - a mem- 

cal cor , 
fantry divine’ ps attach to an in 


ar GEORGE.—Pvt. George Howard 


former shipping department employe 
of Kingan & Co. at Orangeburg, 8. C., was 
illed in action in Luxembourg February 1, 
it is reported. 
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Strength in the chime is a major 
factor in establishing the strength of 
the container. Inland Steel barrels, 
drums and pails have a chime formed 
by five thicknesses of steel joined to- 
gether by the double-seaming meth- 
od, producing an unusually strong 
joining of the head and body of the 
container — strong enough to-stay 
leakproof under the rough handling 
encountered in shipping. At regular 
intervals in the manufacture of 
Inland Steel barrels, drums and pails, 
sections of these extra strength 
chimes are cut and tested to make 
certain they are being perfectly 
formed. 


Emphasis on strength in the de- 
sign and structural features of Inland 
Steel Containers have won the un- 
qualified preference of America’s 
manufacturers and shippers. 


This shows 
how the five 
thicknesses 
of steel 
form a 


These V-shaped 
rolling hoops do 
not flatten out or 
dent easily. 


Section through 
lug type closure 
that is liquid- 
proof, airtight 
and siftproof. 


Protection bead 
on pails adds ma- 
terially to its 
strength and 
utility. 


Offset bottom, an 
important design 
feature of all In- 
land Steel Con- 
tainer pails per- 
mits containers to 
be stacked and 
rolled together. 
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INLAND STEEL CONTAINER CO. 


Container Spece 


6532 $. MENARD AVENUE, 
PLANTS AT: CHICAGO @ 
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JERSEY CITY @ 
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Packinghouse Equipment built by ST. JOHN e 


TABLES ¢ TRUCKS 


GENERAL PURPOSE TRUCK No. 50 


Sturdy @ Large Capacity ® Easy Running 


Ideal for handling heavy loads. Body is No. 12-gauge _... 
Steel, reinforced at corners with double pressed rim. 
The body is of all-welded construction, hot dip galva- 
nized after fabrication. 


e TROLLEYS e 


Write for descriptive circular giving specifica- 
tions and prices. M.R.O. Priority required. 


GAMBREiLS © HAND TOOLS ¢ SPECIAILTIE 
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EDWARD KOHN Co. 


3843 EMERALD AVE., CHICAGO 9, ILL 


Post War PLANNING p | 


Requires 


NEW OUTLETS 
FOR YOUR PRODUCTS 


START NOW! 


Our 20 years’ experience 





Expert Handling of: 
BEEF - PORK 
VEAL - LAMB 
AMPLE COOLER FACILITIES 


Straight or Mixed 


Phone: YARds 3134 
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Low-Cost Cleaning in 
Smoked Meat Department 


When cleaning bacon comb hangers, smoke sticks, ham and 
bacon trees either by tank or spray booth method, it will pay 


you to try léw-cost Oakite 
cleaning materials specially 
designed for this equipment. 


The more effective yet safe 
detergent action of Oakite 
materials makes quick work 
of removing grease, fat, meat 
particles and other deposits, 
restoring surfaces to a clean, 
film-free, sanitary condition. 


FREE Digest gives full de- 
tails on this and many other 
successful sanitation proce- 
dures. Write us TODAY 
for your copy! 





ASK US ABOUT CLEANING 


Sheep Blocks 
Beef Trolleys 
Meat Loaf Molds 
Cutting Room Floors 
Ham Boilers 
Retort Baskets 
Belly Boxes 


4 Dollies & Trucks a 
re 











OAKITE PRODUCTS, INC., 20A THAMES STREET, NEW YORK 6, N.Y. 
Technical Service Representatives in All Principal Cities of the United States and Conade 


OAKITE Wa CLEANING 
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JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 
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Readjusting Veterans 
(Continued from page 14.) 


glances, questions and remarks of fel- 
jow workers. 

“Why,” said one distressed man, “I 
believe you're the worst case we’ve had 
back so far.” “What happened? How 
did you lose your hand?” asked another, 
overwhelmed with pity. “Tell us about 
your experiences,” demanded another. 


Few realized what such questions cost 
him. Again and again his thoughts were 
turned back to the personal experiences 
he had faced in the suffering and death 
of his comrades. No one in a super- 
yvisory capacity can completely protect 
Ray from all of his well-meaning fellow 
workers. But, by a judicious word here 
and there, the foreman can help convey 
the idea that it is much more humane 
to talk about what the wounded man 
has to work with and ignore his injury. 


In spite of all the foreman can do, 
there is bound to be difficulty sooner or 
later with someone who is thoughtless 
or selfish. How he deals with the situa- 
tion depends upon the offender and the 
circumstances. 

“What do you want to give that guy 
a break for?” asked a fellow worker, 
who was rarely satisfied on any score. 

“Ed had to take time out to do a job 
for which he had no liking and he did 
it well,” said the foreman quietly. “The 
least we can do is to give him a chance 
to find out if he can stand the work. He 
didn’t choose Guadalcanal and Tarawa 
for a vacation, you know.” 

In the days ahead, meat plant fore- 
men will be required to deal with em- 
ployes who have unreasonable worries, 
a result of their military experiences, 
as well as those whose worries may 
seem perfectly logical to them. What 
the foreman says and does, the example 
he sets for the other workers, and the 
wisdom he uses in referring those who 
have critical problems to the proper 
sources of help are extremely important 
both to the employes and the company. 





Subcommittee Hearings 
(Continued from page 12.) 


the Army, Navy, lend-lease and other 
government agencies. 

“The meat packer asks that, when 
this level has been determined, a proper 
relationship be provided between the 
live prices and the wholesale meat 
prices. 

“Regardless of the regulations which 
have been promulgated by the govern- 
ment, the fundamental fact must re- 
main that when you substitute controls 
for the normal workings of supply and 
demand there must be rigid enforce- 
ment because controls without enforce- 
ment can in no way take the place of 
the delicate and highly competitive 
Price mechanism which, in normal 
times, maintains the fine balance needed 
for equitable distribution.” 

Representative Clinton P. Anderson, 
chairman of the committee, made his 


own personal suggestions for improving 
the situation: 


(1) The War Food Administration 
might serve notice of its intention to 
re-examine all slaughter permits so that 
all holders of permits could come in and 
make a showing as to the amounts of 
their slaughterings with affirmative evi- 
dence that they have been properly 
marketing their products and are there- 
fore entitled to a continuance of the 
permit. 

(2) Federal inspection might be rap- 
idly extended to virtually all slaughter- 
ers by the designation of special or 
deputy inspectors so that more meat 
and eventually virtually the entire vol- 
ume of meat might pass under federal 
examination and be thereafter subject 
to check on inventories and disposals. 
This step, coupled with the first step 
should simplify the black market prob- 
lem. 

(3) The U. S. military and war serv- 
ices should adjust their specifications 
on a realistic basis in keeping with the 
existing meat supply. This would in- 
volve taking some of the product of 
plants which are now not federally in- 
spected but which might be brought in 
the picture and into the supply chain 
by step two above. 

(4) Extend the coverage of set-asides 
to many additional plants in keeping 
with the extension of federal inspection. 


PACKER'S NEAR-LOSSES CITED 
IN ANTI-TRUST TRIAL 


Swift & Company’s refusal to sell to 


' the Great Atlantic & Pacific Tea Co.’s 


own broker almost cost the meat packer 
an annual business of $25,000,000, it 
was disclosed this week in a trial in 
which the A & P company and 28 of its 
officials and subsidiaries are charged 
with violating the Sherman Anti-Trust 
Act. The government contends that the 
A & P company used discounts and re- 
funds of advertising fees and brokerage 
to undersell its competitors and force 
them out of business. 

In 1932, Swift & Company refused to 
accede to A & P’s request that it sell 
meat to the chain through C. J. Noell, 
a broker acting as the chain’s buying 
agent. A letter written by the head of 
A & P’s meat department to the chief 
of its field purchasing department rec- 
ommended that the chain discontinue 
purchasing from Swift. Later the A & P 
decided not to withdraw its business 
from Swift. 


N. Y. FOOD COMMISSION 


A bill setting up a temporary com- 
mission to appraise the food situa- 
tion in New York State has been signed 
by Governor Thomas E. Dewey. With 
an appropriation of $50,000, the com- 
mission will determine what adverse 
agricultural conditions need correction 
immediately and will prepare a long- 
range program of food output and use. 
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WEA CUTS SOAPERS' FATS 


The War Food Administration has 
reduced the allocation of inedible tal- 
low and grease going to soap makers 
from 70 to 50 per cent under provisions 
of Amendment 7 to WFO 67, which be- 
came effective April 19. The new order 
specifically requires that during April 
no person shall deliver inedible tallow 
or grease upon other than certified 
orders, unless and until he has filled or 
offered to fill all certified orders re- 
ceived by him prior to April 25. 

Effective May 1, no manufacturer 
may accept delivery of inedible tallow 
or grease in any quantity which brings 
his inventory above one-third of his 
base period (last six months of 1944). 

With the exception of April, the de- 
livery requirement applies, as hereto- 
fore, only to the extent of certified 
orders received during the 20-day 
period. Immediately prior to the tenth 
day of the applicable month, and only 
to the extent of the total delivery of 
tallow and grease during the month, 
WFO 67 states that “no producer shall 
be required in any calendar month, to 
deliver or offer to deliver from any one 
plant more than 50 per cent of the 
total quantity of inedible tallow and 
grease delivered from such plant in 
such a month.” 


The restrictions imposed by the re- 
vision of WFO 67 must be observed 
without regard to existing contracts or 
any rights accrued or payments made in 
such contracts. 


IFT PACKAGE SYMPOSIUM 


New wartime developments in con- 
tainer materials and packaging tech- 
niques will be revealed to food tech- 
nologists at a packaging symposium to 
be held on May 3 at the George Wash- 
ington hotel, New York. Sponsored by 
the New York section of the Institute 
of Food Technologists, the symposium 
will include talks on glass, tin, lacquers, 
paper, fiber, films and foils by authori- 
ties on each of these materials, followed 
by an open discussion. 

Among those scheduled to participate 
in the symposium are H. A. Barnby, 
director of research, Owens-Illinois 
Glass Co., Toledo, Ohio; F. C. Baselt, 
manager of research, American Can Co., 
New York; Harvey Hopkins, general 
manager of purchases, American Can 
Co., New York; F. S. Leinbach, assist- 
ant general manager, Riegel Paper Co., 
New York; Albert W. Luhrs, consult- 
ant, weatherproof fiber box group, 
Washington, D. C., and A. F. Wendler, 
manager, acetate films, Cellophane 
division, E. I. DuPont de Nemours & 
Co., Wilmington, Del. T. M. Rector, 
vice president in charge of research, 
General Foods Corp., New York, will 
preside. 


This meeting of the New York sec- 
tion of the IFT was set up following 
cancellation of the national meeting, to 
fill the need for a means of disseminat- 
ing important new information to 
technologists in the processing field. 
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April 1 Meat Stocks 
at New Low Point 


EAT reserves in the United 

States dropped to the lowest level 
on record for April 1 and showed an- 
other decline when compared with a 
month earlier. All classes of meats with 
the exception of beef stocks were lighter 
than a month earlier while total meat 
holdings were lowest for any month 
since the early fall of 1942, it was re- 
vealed in the release of storage holdings 
figures this week. 

Once more the decline in meat stocks 
was due to another drop in pork hold- 
ings. The slight increase in March 
slaughtering was far from enough to 
offset the broad demand for all pork 
and as a consequence pork stocks 
dropped about 40,000,000 lbs. Frozen 





COMPARATIVE STORAGE STOCKS 
Apr. 1, 


Apr. 1, Mar. 1, 5-yr. avg. 
"45, Ibs. = °45, Ibs. Ibs. 
Beef :? 
Frosen ....... 144,025,000 124,608,000 126,257,000 


In cure, cured 
and smoked. 
Total beef.. 
Pork :? 
Frozen ....... 114,508,000 134,446,000 326,716,000 
Dry salt, in 
cure, cured. 92,105,000 96,978,000 124,157,000 
Other, in cure, 


7,965,000 8,524,000 14,173,000 
-151,990,000 133,232,000 140,430,000 


cured and 
cmaned . «+ -119,786,000 134,761,000 231,526,000 
Total pork... .326,399,000 366,185,000 682,499,000 
Governmen 
holdings® ... 77,356,000 90,593,000 ......... 
Sausage ~~ 
sausage 
jootarte sae ™” 92,398,000 TAREE in desccce 
Lamb and Mutton :? 
Frozen ....... 15,254,000 17,195,000 10,209,000 
Veal:? 
Frozen ....... 5,217,000 7,080,000 ......... 


Canned meats and 
canned meat 
products ..... 16,808,000 17,458,000 


an a 

ffal -.+- 26,286,000 28,960,000 104,995,000 
Total ert? *. .564,352,000 591,644,000 983,133,000 
Lard and rendered 





pork — nadlgbty 50,579,000 64,770,000 266,014,000 
Governmen 

holdings oeeee 21,189,000 28,970,000 ......... 

1Preliminary. *Trimmings heretofore included 


with miscellaneous now included with appropriate 
meat item. "Government holdings are included in 
the totals and consist of reported stocks held by 
D.P.M.A., W.F.A., the armed services and other 


pine agencies. In addition to stocks re- 


ported above, the armed services held some stocks 
in space owned and operated by them on which 
figures are not available for publication. ‘Sausage 
room products and canned meats were not included 
in the ‘‘total meats’’ for the 5-yr. av. and a year 
ago. 


pork holdings at 114,508,000 lbs. were 
off about 20,000,000 Ibs.; D.S. pork was 
off almost 5,000,000 Ibs., and other pork 
cuts showed a drop of 15,000,000 Ibs. 
with only 119,786,000 lbs. in store on 
the opening day of the month. The all- 
pork total was only 326,399,000 lbs. 
against 366,185,000 lbs. a month earlier 
and 682,499,000 lbs. for the five-year 
April 1 average. 

Prospects are that pork holdings are 
not going to show any increase in the 
near future and may even be smaller 
before the fall marketing period for 





hogs gets under way. Government buy- 
ing agencies are still in need of huge 
quantities of pork cuts and with civilian 
demand continuing strong the consump- 
tion of pork will be as large as, or 
larger than, production. It is possible 
that the reserves of meats in storage 
plants throughout the country may 
reach all-time low levels unless there 
is a drastic change in buying policies. 

There was an increase of approxi- 
mately 20,000,000 lbs. in frozen beef 
stocks during March but cured beef 
stocks registered a slight loss. All beef 
in storage totaled 151,990,000 lbs., heav- 
iest for April 1 since 1920 and an in- 
crease over a month earlier of about 12 
per cent. However, while the total ap- 
pears impressive in being heaviest in 
25 years, the amount of beef in stor- 
age is equivalent to only a little over 
one pound per person in this country, 
or about the amount of meat consumed 
per person in less than three days. 

In sympathy with the loss in pork 
stocks, lard also registered another de- 
cline. As the month opened, stocks were 
a little over 50,000,000 lbs., a loss of 
14,000,000 lbs. from a month earlier. 
However, the amount available for the 
civilian market ranked among the small- 
est on record, for of the total more than 
21,000,000 lbs. was owned by govern- 
ment buying agencies. Stocks a year 
earlier totaled 266,014,000 lbs. 

As mentioned earlier, other meat 
items showed little change during the 
month. Lamb and mutton stocks de- 
clined from 17,195,000 Ibs. on March 1 
to 15,254,000 lbs. a month later. Veal 
holdings on April 1 totaled 5,217,000 
lbs. against 7,030,000 lbs. a month 
earlier. 


Public cooler occupancy was 67 per 
cent compared with 68 a month ago and 
public freezers 66, a 3 point drop from 
March 1, the Office of Marketing Serv- 
ices, WFA, reported. The downward 
trend was contrary to normal for cool- 
ers but freezers show a decreasing oc- 
cupancy until May or June. Both cooler 
and freezer occupancy is higher than 
during this season in pre-war years. 

Private and semi-private cold storage 
warehouses, with an occupancy of 68 
per cent for coolers and 72 per cent for 
freezers, showed larger declines in 
occupancy than did public firms. Meat 
packing plants also showed a decline 
in occupancy of 2 points for coolers and 
7 points for freezers. 


CHICAGO PROVISION STOCKS 


For the first time in months, storage 
stocks of lard at Chicago showed an 
increase over the previous reporting 
period. April 15 holdings, at 4,340,257 
Ibs., compared with 3,988,980 lbs. at the 
close of March and 72,962,929 Ibs. a 





year earlier when holding were excep- 
tionally heavy. 

Meanwhile, stocks of bellies declined 
slightly from the close of a month 
earlier. Holdings of both contract ang 
others were smaller while the total of 
5,732,994 lbs. compared with 6,340,535 
Ibs. at the close of last month and 
25,761,676 lbs. a year ago. 


Apr. 15, Mar. 31, A 
*45, Ibs. "45, Ibs. ‘ee 
P.S. lard (a)..... 510,470 998,172 13, * 
P.S. lard (b)..... 87,696 87,696 — 
Other lard........ 3,742,091 2,903,112 59,678,804 
Total lard........ 4,340,257 3,988,980 72,962,999 
D.S. cl. bellies 
(contract) ..... 20,700 62,000 7, 
D.S. cl. bellies a 
(other) ........5,712,294 6,278,535 18,465,076 
Total D.S. 
cl. bellies....... 5,732,994 6,340,535 25,761,676 


D.S. rib bellies... ....... 
(a) Made since Oct. 1, 1944. 
to Oct. 1, 1944 


CANADIAN STORAGE STOCKS 
SHARPLY UNDER YEAR AGO 


MONTREAL.—The Dominion Bureau 
of Statistics reports that holdings of 
all meat in storage on April 1 amounted 
to 94,587,488 lbs., against 149,208,603 
Ibs. on April 1 last year. Of the current 
stocks, pork totaled 59,869,371 lbs., beef 
29,011,516 lbs., veal 2,549,126 lbs. and 
mutton and lamb 3,157,475 Ibs. These 
stocks included not only cold storage 
holdings but also meats in process and 
in cure for export and meats frozen for 
export and domestic reserves. 

The disappearance of meats as of 
April 1 as compared with last year’s 
stocks reflects heavy and prompt clear- 
ances overseas. Hog slaughterings are 
down about 30 per cent below last year, 
but it has been possible to move beef 
readily, and about 65,000,000 Ibs. al- 
ready has been cleared for export. 


MARGARINE MATERIALS USED 


Products used in uncolored margarine 
manufacture, as reported to the Bureau 
of Internal Revenue during February, 
1945, compared with a year earlier. 


Ingredient schedule of uncolored oleomargarine: 





Feb., 1945 Feb., 194 
lbs. Tbs. 
Butter culture ............ 31 
Butter flavor ° eae 381 
Citric acid ....... ete 188 
Or eee 879,384 
Cottonseed oil ............ 22,949,725 18, 


Cottonseed stearine ....... 
Derivative of glycerine.... 
Diacetyl 
Estearine 
DE t4¢6éenuneedeee wes 
MEE  dddédewhedénsédooesne 
Monostearine 
MOUGTRE BATE 2. cccccccccce 
Pr ere 
Oleo stearine ae 
Oleo stock 
WORRECION ccsccccece aeea 
DT weebeeseneéeeseéuie ous 
Soda (benzoate of) 


92,374 
PB i SOE 74 


— 










- 








= weeeaseee 12,411,151 9, 
Soya bean stearine........ 1,512 
PMD Sebeccssocsccus 366 
DE n2bddedasenses sania 


Onna 10,273 ¢ 
Mei AS 48,983,312 42,81 
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— Production of everything in the sau- 
sage line was greater than a month 
March Output of earlier. Fresh finished sausage output 
was 42,351,000 lbs. against 39,488,000 
Processed Meats Ibs. a month earlier and sausage to be 
dried or semi-dried totaled ee 
vy lbs., compared with 10,862,000 lbs. in 
Extreme y Hea February. Smoked and/or cooked pro- 
= duction at 92,458,888 Ibs. once again 
made up the largest part of the total 
and compared with 82,140,000 Ibs. pro- 

and sausage by government buy- 


ing agencies for use by fighting forces duced s month cartier. heat" . 
and lend-lease was again reflected in There was a slight decline in sliced 
the volume of meat and meat food prod- bacon output in March compared with 
uets processed under federal inspection 2 month earlier. A total of 30,609,599 
during March. lbs. was produced against 31,474,000 
The slight increase in total livestock lbs. in February. Loaf production at 


daughter during March compared with 20,984,000 lbs. showed a slight increase. 
February resulted in a slightly larger Pork smoked and/or dried was down 
output of many items. Canned meat ‘Sharply for the month and the beef total 
production during the month showed a WS also smaller. More pork was placed 
gain of almost 15,000,000 Ibs. over Feb- im cure, but the beef total was some- 
ruary with increases noted in soup, pork What lighter than in February. 
and sausage. Beef canned, at 25,182,049 
lbs, was a little lighter than in Febru- 

and miscellaneous items prepared 
(63,856,912 lbs.) were down slightly Our liberation troops must have con- 
from the 66,193,000 lbs. processed a_ tainers. Intensify your plant container 
month earlier. salvage program to speed Victory. 











ROAD demand for canned meats 





MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 


Mar. 1945 Mar. 1944 3 mos. 1945 3 mos. 1944 

Meat placed in cure— Ibs. lbs. Ibs. Ibs. 
ST dcpnenecedesses cooscesonesecs 9,390,000 9,699,000 25,100,000 27,016,000 
ME sevedsooveecccocoecoosseseoon 203,652,000 376,608,000 689,256,000 1,162,187,000 





Smoked and/or dried— 
DE Geb eceecseesocesccovceceeaces 4,317,000 4,976,000 13,886,000 14,326,000 
Dc tpabeGusedd ds tonecenees setee 125,892,000 217,898,000 446,786,000 616,069,000 
Sausage— 
OED coccézcovescceoces 42,351,000 34,450,000 128,966,000 106,932,000 
Smoked and/or cooked............ 92,459,000 70,898,000 269,173,000 203,222,000 
To be dried or semi-dried......... 12,062,000 9,487,000 35,428,000 28,270,000 
i Pi -ccoetwousedevenees 146,872,000 114,835,000 433,567,000 338,424,000 
Leaf, head cheese, chili con carne, 
jellied products, etc............+.- 20,983,000 15,169,000 62,364,000 44,937,000 
PD cescsecsecesevesceéce 30,610,000 47,753,000 100,009,000 134,809,000 
Cooked meat— 
TE Soedeccccccesecccccecsveseess 2,873,000 2,977,000 8,644,000 8,392,000 
SEE Benwenesc cescceesesisicecsous eee 52,179,000 87,670,000 138,100,000 
Canned meat and meat food products— 
MD Sebcavcccccescocccesecesosess SD 14,330,000 75,760,000 38,909,000 
EE: AhE6060-05:60008 600006 606080058 78,709,000 85,360,000 242,507,000 262,009,000 
DL. Bhieneséaaceccesesesesddé 1 2,000 18,723,000 53,462,000 59,182,000 
ties es s000d6e0e0eseeeseauee.o 38,544,000 386,768,000 95,051,000 102,600,000 
DT acccedden ont doutedecnseu 63,857,000 58,410,000 207,754,000 149,629,600 
Total canned meats...............2238,124,000 208,591,000 674,534,000 612,329,000 
lard—rendered, refined ............ 171,669,000 416,084,000 588,277,000 1,281,830,000 
Pork fat—rendered, refined......... 13,109,000 39,597,000 56,596;000 120,503, 
DN Mibh$6s6g< caecalenesecewue 14,194,000 13,770,000 36,103,000 40,422,000 
PD weckuntnensbein gases te 11,115,000 10,313,000 29,728,000 28,314,000 
Compound coutaining animal fat.... 18,518,000 18,260,000 65,943,000 53,265,000 
Oleomargarine containing animal fat. 5,413,000 5,493,000 15,257,000 16,033,000 
DN sccttnddvecteuancataae 4,868,000 6,512,000 12,365,000 15,172,000 
a a iil oan 
DT Metasctebess Sectedkkbedaen 1,082,335,000 1,560,711,000 38,346,085,000 4,652,129,000 


"These figures represent ‘‘inspection pounds’’ as some of the products may have been inspected and 
recorded more than once due to having been subjected to more than one distinct processing treatment, 
such as curing first and then canning. 





For Appetizing Color... 


\ POWDER 


— “The Safe Fast Cure’”’ 


FUSED TO MAKE EVERY 
SCOOPFUL THE SAME — For Sure/ 


THE GRIFFITH LABORATORIES “"'“*::.,.""" 
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When you want 
accurate and depend- 
able automatic temperature 
or humidity control forIndustri- 
al Processes, Heating or Air Cond- 
itioning Systems, call in a Powers 
engineer. With over 50 years of ex- 
perience and avery completeline of 
self-operating and air operated 
controls we are well equipped to 
fill your requirements. 
Write for Circular 2520 
2725 Greenview Ave., Chicago 
Offices in 47 Cities —See 
your phone directory. 


THE 


POWERS REGULATOR CO 








ONIONS, GREEN AND 
RED PEPPERS, POTATOES, 
APPLES+ ORANGE, 
LEMON AND CITRON 
PEELS-CUCUMBERS, 
BLANCHED CARROTS, 
BEETS AND TURNIPS IN 
UNIFORM CUBES UP 


PACKERS 
PROVISIONERS 
CANNERS 
HOTELS 
INSTITUTIONS 


C. E. DIPPEL & COMPANY, INC. 


126 Liberty Street New York 6, N. Y. 





DIANA 


UNIVERSAL FOOD DICING MACHINE 


curs 


FATS AND PORK+-RAW AND BOILED 
BEEF, LAMB AND CHICKEN ~- FRESH 


TO Ps" 


for 



















We Can Supply 
Replacement 


Equipment or a 
Complete New 


Refrigerating 


2825 MONTROSE AVENUE 














Freezing Units—backed by over 30 years of “know Howe” and w: 
installations. Write for details. 


HOWE ICE MACHINE COMPANY 
CHICAGO 18, ILLINOIS 





YOUR 
REFRIGERATING 
SYSTEM 








MEAT AND SUPPLIES PRICES 
Chicago 











WHOLESALE FRESH MEATS 


Steer, 


Cow, com. & gd., al 


hfr., choice, all wts 


. wts 
hfr., utility, all wts 
1 wts........17% 


Week ended 
Apr. 18, 1945 
per Ib. 
20: 


Hindquarters, choice ......... ++-28 


Forequarters, choice 
Cow hdgq., 
Cow foreq., commercial 


Steer, 
Steer, 
Steer, 
Steer, 


Steer, 
Steer, 


Steer, hf 


Steer, 
Steer, 

Steer, 
Steer, 


Cow, loin, commercial 
Cow, loin, utility.... 
Cow round, commer 
Cow round, utility... 


Steer, 
Steer, 
Steer, 
Steer, 


Cow rib, utility 
Steer, hfr., sir., choice.. 
Steer, hfr., sir., g 
Steer, bfr., 
Steer, hfr., 
Cow, sirloin, commercial 
Cow, sirloin, util 
Steer, hfr., 
Cow, flank’ 
Steer, bfr., 
Steer, hfr., reg. 
Steer, bfr., reg. 
Steer, bfr., 


Cow, 


Cow, reg. ‘aan. utility 
Steer, bfr., c. c. chk., “ues... 
Steer, hfr., c. ¢. chk., gd 
ec. ¢C. chk., com. oocee Re 
a 


Steer, hfr., 
Steer, hfr., 
Cow, c. c. ‘chk., “commercial 
Cow, c. c. chk., utility 
Steer, hfr., foreshank 
Cow ‘foreshank 
Steer, hfr., 
Steer, hfr., 
Steer, bfr., 
Steer, hfr., 
Cow, brisket, commercial 
Cow, brisket, utility 
Steer, hfr. back, choice 
Steer, hfr. back, good 
Cow back, 
Cow back, 
Steer, hfr. arm chuck, choice.... 
Steer, hfr. arm chuck, good 
Cow arm chuck, 
Cow arm chuck, utility...... onee 
Steer, hfr. sh. pL, 
Steer, hfr. sh. pl., 


hfr., sh. loin, choice 


bfr., sh. loin, com......... 
bfr., sh. loin, util... 
Cow, sh. loin, com...... coccccescs 
Cow, sh. loin, util......... eecces 
hfr., round, choice.. 
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brisket, com......... 15 


Cow short plate, commercial o+0+18 
Cow short plate, utility.......... 13 


& ch. 14 
com. & ct 


jot. on beef items include per- 


+Qu 
mitted additions y? —_ 5, plus 25¢ 


per cwt. for local 


tVeal—Hide on 
Choice carcass .. 
Good carcass ... 
Choice saddles 





*Veal prices include permitted ad- 


dition for Zon 


25¢ per cwt. for 


double wrapping and : 25¢ per cwt. for 


delivery. 


Brains 


Brains 


*Prices carlot and loose basis. 
lots under 500 Ibs : 

packing in shipping containers, 
per cwt.; 


Hearts, cap off 
Tongues, fresh or froz 
Tongues, can., 
Sweetbreads 
Ox-tails, under % Ib 
Tripe, scalded 
Tripe, cooked 
Livers, 
Kidneys 


Calf Livers, Type A 
Sweetbreads, Type A 


For 
For 
add 


Ib. container (sweet- 


breads, brains & cutlets only) $2.00. 





**Lamb 
Choice lambs ..... Cos sccccees 2585 
ERD coccesccecccceccs 2385 
Commercial lambs............ 2185 
Choice hindsaddle ........... 2919 
Good hindsaddle ............. 2785 
Choice fore® .....eeeee-ennes 2185 
0G FOTER ..ccccceceseresece 2060 
tLamb tongues, Type A....... My 
**Mutton 
Choice sheep ......scessccces d 
SOG GREED ccccccccecccccoese 15 
Choice saddles .............. d 
ood saddles ........--.see5 145 
Gates BOER ccccccccccccescca 985 
Good TEPER cocccccceccsccccse 3 
Mutton legs, choice........... 1685 
Mutton loins, choice.......... 185 


**Quot. on lamb and mutton are for 
Zone 5 and include 10c for stockis. 
ette, plus 25c per cwt. for del. 


*Fresh Pork and Pork Products 


Reg. pork loins, und. 12 Ibs...... By 
PICNICS 22-2 e eee eee eeecececcus Yy 


Tenderloins, 10-lb. cartons....... 32 
Tenderloins, loose .............. 30% 
Skinned shldrs., bone in......... 24 
Spareribs, under 3 Ibs...........164 
Boston butts, 4/8 Ibs............ % 
Boneless butts, c. t.............. pe) 
Week BOMGS ..ccccccccccccsccccsn 
Pies” feet .ccccccccass 

TEIGROFO occ cccccecess 

Livers, unblemished 
See 
BAPE cccccecccescoes 


Snouts, lean out. 

Snouts, lean in..... 
BEEBE cccccccecscce 
Chitterlings ....... 
Tidbits, hind feet.. 





*Prices carlot and loose basis. 


WHOLESALE SMOKED 


MEATS 
Fancy regular hams, 14/18 Ibs., 
parchment paper ........+s«+ 3% 
Fancy skinned hams, 14/18 Ibs., 
parchment paper ...........0«¢ 28 
Fancy trim, brisket off, bacon, 
8 Ib. down, wrap........---e0s 254% 
Square cut seedless bacon, 8 Ib, 
GOWN, WEED. «.ccccccccsccecdi By 


No. 1 beef sets, smoked 
Insides, C Grade.............¢ 
Outsides, C Grade..... read 
Knuekles, C Grade...........« 424 
are 
sub- 


Quotations on pork items 
loose, wrapped, f.o.b. Chicago, 
ject to OPA quantity differentials. 


*VINEGAR PICKLED 
PRODUCTS 
Pork feet, 200-Ib. bbl...... 


Regular tripe, 200, bbl. 
Honey, tripe, 200-Ib. bbl..... 





*BARRELED PORK AND 





BEEF 

Clear fat back pork: 

70- 80 pleces.....+++se+eeestane 

80-100 pieces 

100-125 pieces 
Clear plate pork, 25-35 pieces. 
Brisket pork......+--«+++++ occ 
Plate beef, 200 Ib. bbis.....-- 


Ex. plate beef, 200 Ib. bbis.. 


*Quot. on pork items are for 
than 5,000 Ib. lots and include 
permitted add., except boxing 
loc. del. Sy 


a 

SAUSAGE MATERIALS © 
Carlot basis, Chgo. zone, loose 
Reg. pork trim. (50% fat). «e+ 


Sp. lean pork trim. 85% ,.-++++* 
Ex. lean pork — 95% ..+++08 
Pork cheek meat.......+++++* - 
Pork livers, unblemished. ...--+- 
Boneless bull meat.....--+++*** 


Boneless chucks 
Shank meat ......+-+-++++** 
Beef trimmings 
Dressed canners ....«--««++*** 
Dressed cutter cows...---- 

Dressed bologna bulls 
Pork tomgues ....----+++++0"** 
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DRY SAUSAGE 






h., in hog bungs......58 
eeccccccescce ccccccceeeh 
escccccoccsecces cocccccecSh 
coe ccceserecoee cee 41 
salami, Ch... ..sseseceseees 54 
salami, 0.C....-..eeeeseeees 82 
style salami, ch. coovcecGe 
edeeesec Sckieiumucs wes ae 
Be Ric cosccccccovecce ° 
(COOKEd) 2... ..eeeeeeees 43% 
RAMS ccccccccccccccce 36% 


{DOMESTIC SAUSAGE 

(Quotations cover Type 2) 
Pork sausage, hog casings....... 29% 
Pork sausage, bulk % 
Frankfurts, in sheep casings..... 28% 
Frankfurts, in hog casings....... 25% 
Bologna, natural, casings........ 23% 
Bologna, artificial, casings....... 22% 
Liver saus., fr., beef casings....21% 
Liver saus., fr., hog casings..... 22% 
Smkd. liver saus., hog bungs..... 24% 
Head cheese 93 1henbbeneseneneesune 
New Eng., natural, casings...... 38% 
Minced lunch., natural, casings. ..25% 
Tongue and 7° ye eiigde ee tt hes 29 
= sausage 


tPrices based on zone 5, plus $1.50 
per cwt. for sales to retailers and 
purveyors of meals where no loc. del. 
is made. Prices include boxing or 
packaging costs. 


CURING MATERIALS 


Nitrate of soda (Chgo. w'hse) 


in 425-lb. bbis., del.......... $ 8.75 
Saltpeter, n. ton, f.o.b. N. Y¥.: 
Dbl. refined gran..........+. 8.60 
Small crystals ........ssee- 12.00 
Medium crystals ............ 13.00 
Large crystals ..........e++. 14.00 
Pure rfd. gran. nitrate of soda. 4.00 
Pure rfd. powdered nitrate of 
MER sos 0ccesecsoscesecers unquoted 
Salt, in min. car of 80,000 Ibs. 
only, f.o.b. Chgo., per ton: 
Granulated, kiln dried........ 9.70 
Medium, kiln dried.......... 12.70 
Rock, bulk, 40 ton cars...... 8.80 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans .........2050+ 3.74 
Standard gran., f.o.b. refiners 
BEEP wcccccccoscsceseccose 5.50 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
BID BW ccvccccescecccccece 
Dextrose, in car lot 
(cotton) .....++. 
in paper bags 
SPICES 
(Basis Chgo., orig. bbls. bags, bales.) 
Whole Ground 
Allspice, prime ..... ° 
Resifted .........+++ 27% 31 
Chili pepper .......... 41 
Powder ....sececees 1 
Cloves, Amboyna -- 40 bo 
D cccccecsecce 
Ginger, Jam., unbl.... 29 33 
Mace, fey. Banda. -1.05 1.19 
East Indies ........ -10 
& W. I. Blend... 85 
Mustard flour, fcy..... 34 
1. Be cccccccccccccce 22 
East Indies ......... 61 
— wy fey. Banda. 55 63 
I. Blend. 53 
Ponrika, Spanish éebue 55 
Pepper. Cayenne ...... 82 
i eseéneeose 87 
—s palsher ee ig bd 
c mpong..... 
Pepper, wh. Sing...... % 
Tt. ccvginagesne 
TT Sécnncscosce 15% 





SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 





1% in., 180 pack......17 @20 
——— ry over 

@38 

@48 

1% to 1% in........ ee 30 





+ rounds, n 


2% in. & 
Dried or salted bladders, 





per piece: 
12-15 in. wide, 7%@ 9 
10-12 in. wide, 4%@ 6% 
8-10 in. wide, 2%@ 3% 
6- 8 in. wide, @ 2% 

Hog casings: 

Extra narrow, 

Gm, cocccccccccccceses 2.25@2.40 
Narrow mediums, —— 

ceccccccesese --2.25@2.40 


Medium, 32@35 mn..... 1.90@2.10 
— woveneed — 


ccresceccoccosces -65@1.80 
Wide, "38@43 mm. --1.55@1.65 
Extra wide, 43 mn..... 1.45@1.60 
Export bungs accdsecosee 22 
Large prime bungs...... 18 @ 
Medium prime bungs....11 @12 
Small prime bungs...... 8 $ 
Middles, per set.........21 24 


SEEDS AND woe 





round 
Whole tor Saus. 
Caraway seed ........ 85 93 
Cominos seed . 23 26 
Mustard sd., fey. vel. 25 
American ... 15% 
Marjoram, Chilean. - 80 36 
Oregano ........+. 12 16 
OLEOMARGARINE 
White domestic,  epaneoen errr 19 
White animal fat............... 16% 
Water churned pastry. esenceceses 180 
Milk churned pastry............. 18% 
Vegetable type ........se+. Unquoted 
VEGETABLE OILS 
White, deodorized, summer oil, 
in tank cars, del’d Chicago... .14.55 


Yellow, deodorized, salad or win- 
terized oil, in — cars, del’d 
Chicago eeccceese oocee 014.98 

Raw soap stoc 
Cents per Ib. ‘diva. in tank cars. 

Cottonseed foots, basis 50% T.F.A. 
— and West Coast...... a 

Corn hie basis 50% T.F.A. 

— BH  sccccces cocccccccccccsO 

3% 


Midwest and West Coast...... :. 8% 


BRE  ccccdcccccesccescese sence BH 
mm oil, in tanks, ae pene 
mills, ++ - west 


ANCO SAUSAGE STUFFERS 






SAFE 
SURE 

SPEEDY 
5 SIZES 


Every possible feature 
of Safety, Sanitation 
and Easy Operation is 
built into ANCO’S im- 
proved line of five sizes 
of Sausage Stuffers. 
The safety rings, pis- 
tons, and cylinders are 
made of Nickel-iron, 
polished toa glass-like 
finish. The pistons 
have a unique means 
of holding the rubber gaskets with an even pressure 
against the smooth cylinder walls. Pistons go down 
instantly when pressure is released. Covers close 
quickly and securely. Stuffing cocks and tubes are 
also made of non-corrosive metal and are easily dis- 
assembled for cleansing. 


Write for $ ge Machinery Catalog No. 64 


THE ALLBRIGHT-NELL CO. 


5323 SO. WESTERN BLVD 





CHICAGO 3, ILLINOIS 











The Original Philadelphia Scrapple 


ohnJ.Felin&Co., inc. 


Pork and Beef Packers 
“‘Glorified”’ 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
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BUILT COLD STORAGE DOORS 
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WHEEL AROUND! 





THE HANDI-PILER 


Stack and nt ie with this — oom machine. 


for truck | 
eaaily ro ower piles or into car or truck. 


unloads, 
cases, bags. age. o > packeow. Compact, it lghiwelg ht, pn 
ate, flexible. easily asily wheel mo crow: corners, aroun es Ipping 
joading oad Adjustable boom is clear of supporti ns; 
wee inte 1 Machine held in Pbeition by floor loeks 


handles, elevates, 
oper- 

c plat lorm—fine 
obstructio 


re yrghey apron. Available in four sizes, high end ad ad: 
aan 3%. 9 and. Ay feet: stacks commodities as high as 15 feet. Sn ndividual 
items up & toot otor mechanism in base frame—plug into any ay outlet. 


Write for Bulletin No. 11-NP.- 


© Pushbar Conveyors 
© Spiral Chutes 
© Pneumatic Tube Sys- 


tems 


STANDARD CONVEYOR COMPANY 


GENERAL OFFICES: NORTH ST. PAUL 9, MINN. 


Sales and Service in Principal Cities 














NIAGARA Duo-Pass 





Onl 
DU 


head 


y+ W-¥ ae) 


revents 
ll con- 





CONDENSER 


NIAGARA has the exclusive ok 
-PASS feature which 
scale formation, assuring 
densing capacity at all times with- 
out special water treatment or 
shut-down for cleaning. 
NIAGARA Duo-Pass AERO CON- 
DENSERS save 95% of cooling 
— save power and increase 
ressor capacity by lowering 
pressures. Your production 
is increased. 


NIAGARA BLOWER COMPANY 
30yrs’ of Servicein Industrial Air Engineering 
Dept. NPG E. 45th St., New York 17, N.Y. 
Field Engineering Offices in Principal Cities 





MARKET PRICES seco York 





DRESSED BEEF CARCASSES 


City eae 
Steer, heifer, choice.. cooccedhe 
Steer, heifer, good.........++++. 21 
Steer, heifer, commercial........19 
Steer, heifer, utility....... coccccks 


eee eeeeeeeee 


Cow, commercial ... 


The above quotations do not include 
charges for koshering but do include 
50c per cwt. for delivery. 


KOSHER BEEF CUTS 


Steer, bfr., tri., choice..........21% 
Steer, hfr., tri., good......... 

Steer, hfr., tri., commercial. 32 2.19% 
Steer, hfr., tri., utility..... weeeelTh% 
Steer, hfr., reg. chk., choice.....24 
Steer, hfr., reg. chk., good... % 
Steer, bfr., reg. chk., * commercial. 21% 
Steer, hfr., reg. chk., utility.....18% 


Above quot. include permitted add. 
for Zone 9, plus $1.50 per ewt. for 
} ~ rman plus 50c per ewt. for loc. 
el. 


Steer, hfr., rib, choice...........+ 25% 
Steer, hfr., rib, good.........++-24% 
Steer, hfr., rib, commercial. . 
Steer, hfr., rib, utility.......... 

Steer, hfr., loin, choice..........31 
Steer, hfr., loin, g 
Steer, hfr., loin, commercial. . née 7 i l24% 
Steer, hfr., loin, utility.........21% 


Above prices are for Zone 9, plus 
50c per cwt. for del. Add. for kosh. 
cuts, where permitted, are not in- 
eluded in prices. 


*FRESH PORK CUTS 
Western 
Pork loins, fresh, 12 Ibs. dn. 
Shoulders, regular .... 
Butts, regular 3/8 Ibs........ wy 
Hams, regular, under 14 Ibs. ....28% 
Hams, skinned fresh, under 









p_sece --25% 
Picnics, fresh, bone in -22 
Pork trimmings, ex. lean. -82 
Pork trimmings, regular. -19 
Spareribs, medium ...... 15 
City 
Pork loins, fr., 10/12 Ibs..... 000228 
Shoulders, regular ..... eocccecce 


Butts, boneleas, ©. cccccccccoee 
Hams, regular, under 14 Ibs.....23 
Hams, sknd., under 14 Ibs.......25' 
Picnics, bone in..... 
Pork trim., ex. lean........see0+ 

Pork trim., regular.........++++-19 
Spareribs, medium .......... cooone 
Boston butts, 3/8 Ibs............28 


*COOKED HAMS 
Cues 5 oom, skin on, fatted, 


Cooked b hams, ‘skinless, ‘fattea, 
8/down 


TS 


*SMOKED MEATS 


Reg. hams, under 14 lbs.. 
Reg. hams, 14/18 Ibs... 
Reg. hams, over 18 lbs. 
Skd. hams, under 14 lbs 
Skd. hams, 14/18 Ibs..... 
Skd. hams, over 18 Ibs..... 
Pienics, bone im.... cece... 
Bacon, west., 8/12 Ibs...... 
Bacon, city, 8/12 Ibs............ 23 
Beef tongue, light.............., 





*Quotations on pork items are for 
less than 5,000 Ib. lots and include 
all permitted additions. 


DRESSED HO@s 
Hogs, gd. & ch., hd. on, If. fat in. 
— i. under 80 Ibs 
81 99 Ibs 


100 te 119 Ibe...) ee 
120 to 186 Ibs............... 19.91 
> 2 Rewer 64 
WOE We BEE Wie cccecnccencat 19.50 
178 to 188 ftn.............. 19.87 
*DRESSED VEAL 
Hide off 

Choice, 50@275 Ibs............ . 
, 50@275 Ibs.............. an 
panne oy 50@275 lbs....... .1918 
Utility, 50@275 lbs............ ‘1718 


*Quot. are for zone 9 and ine} 
50c for del. An additional Me per - 
ewt. permitted if 
inette. 


DRESSED SHEEP AND 
LAMBS 


wrapped in stock. 


Lamb, choice ........+... coccces 27 
I, GUE 0.06 00e006esceeunnsl 2% 
Lamb, commercial ............e. 23 
Mutton, good & choice...........14 
Mutton, utility & cull.......... 18 


Quotations are for sone 9. 


FANCY MEATS 


Tongues, Type A.........ssesses 23 
Sweetbreads, beef, Type A.......24 
Sweetbreads, veal, Type A....... 41 


Deck RIGRFS cccccccccccccccsese 
Lamb fries, per Ib..........ese. 
Livers, beef, Type A.........+0. 
Oxtails, under % Ib.......... ose 


Prices 1. c. 1. and loose basis for 
zone 9. For lots under 500 Ibs, add 
$0.625. 


BUTCHERS’ FAT 





Grew BAB coccccccvseved ‘2a 
Breast fat ..........++. 4.25 

PED MES ccccevescone 4.75 and an 
Inedible suet .......... 4.75 per ewt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended 
April 14, 1945, were reported as follows. 


Week Previous Year 

April 14 week ago 
Cured meats, pounds............+++. 18,888,000 31,426,000 31,696,000 
Fresh meats, pounds....... eoveneess 39,410,000 50,069,000 45,327,000 
Lard, pounds ........... evecvecsess 3,954,000 3,928,000 8,931,000 








BLACKMER ROTARY PUMPS «i: 


HAND PUMPS ond POWER PUMPS 
are SELF-ADJUSTING FOR WEAR 





“Bucket Design” 


t job 


4 





tically 





swinging 
for wear. When the “buckets” finally wear out, a simple re 
t the pump to normal capacity. 





1908 CENTURY AVENUE 


PUMPS-HAND PUMPS: EZY: 


THIS MEANS LOWER PUMPING 
COSTS FOR PACKING PLANTS 


Write for Bulletin No. 306—Facts about Rotary Pumps 


BLACKMER PUMP COMPANY 


GRAND RAPIDS 9, MICHIGAN 


co st / 
CUTTERS 








LEEN STRAINERS 
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CHICAGO PROVISION MARKETS 





— 


CASH PRICES 


QARLOT TRADING LOOSE, BAS 
7.0.B. CHICAGO OR R CHICA rr 


THURSDAY, APRIL 19, 1945 


Fresh or Frozen 8.P. 
ecccccce 22 
eee zt 
W14 ..--eeee 
14-16 ..e-eeee 21 
BOILING HAMS 
Fresh or Frozen 8.P. 
ccccccce 21 
meme 20 $4 
WB .ncccese 20 


Fresh or Frozen 8.P. 
WD wccceeee 24% 24 
ID14 woceeees 24: at 
14-16 ..eeees 23 23 
WIB ..ccccce 23 2 
.S eee 22 22 
Mere 22: 22 
,- > ere 22 22 
MB .nceceee 22: 22 
HBO ....-.-- 22 23% 
Bap ..cscees 22 22 

PICNICS 

Fresh or Frozen 8.P. 

4B cccccces 20% 
covcccce 20% 20 

B10 ....000e 20 
WZ ..cceeee 20h 20 
B14 2.0.00 20 20 


BELLIES 
(Square Cut Seedless) 
Fresh or Frozen Cured 
CB ccccccce 18 19 
8-10 ..cceeee 17% 18% 
O-12  ccccccee 17% 18% 
12-14 ..eceees 16 1 
WB  cccccces 16 
GIB ccccccce 15% 16% 
D.8. BELLIES 
Clear Rib 
1B-BD .cccccce 15 15 
20-25 ..ccceee 15 15 
BBD ccccccce 15 15 
BO-B5 nw eeeees 15 15 
B540  .nceeess 15 15 
40-50 neccess 15 Be] 
GREEN AMERICAN BELLIES 
16-20 .ccccccccccccccccccccccces 4 
2O-BB dn ncccccccccccccccccccccoss 14 
25 And UP... cccccececcccrecccees 14% 
FAT BACKS 
Green or Frozen Cured 





Regular Plates. .11% 11% 
Clear Plates ....10% 10% 
Jowl Butts ..... 10% 10% 
Square Jowls ...11% 124 





FUTURE PRICES 


MONDAY, APR. 16, THROUGH 
FRIDAY, APR. 20, 1945 


LARD 


i siikbpessesseu No bids or offerings 
i hibasecesces’ No bids or offerings 
E. e6bdcnceeces No bids or offerings 


WEEK’S LARD PRICES 
Prices of prime steam lard: 


P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 
Apr. 16..... 13.80 12.80b 12.75n 
Apr. 17..... 13.80 2.80b 12.75n 
Apr. 18..... 13.80 12.80b 12.75n 
Apr. 19..... 13.80 12.80b 12.75n 
Apr. 20..... 13.80 12.80b 12.75n 


Packers’ Wholesale Prices 


Refined lard tierces, f.0.b. 

DPE Gheccnscssngecetess 14.55 
Kettle aie tierces, f.0.b. 

i [is dceiscuu chnecaed 15.05 
Leaf, kettle rend, tierces, 

f.o.b. Chicago one ae 15.05 
Neutral, tierces, f.0.b. 

Chicago C. L. 


BD GD. Bneccccscccccoccsce 15.55 
Shortening, tierces, c.a.f........ 16.50 


EASTERN FERTILIZER 
MARKETS 


New York, April 18, 1945 

Further trading was ‘noted 
in tankage, cracklings and 
blood at ceiling prices. Offer- 
ings were very light. Some 
further allocations of sul- 
Phate of ammonia were 
made. Fertilizer manufactur- 
ers are having difficulty in 
getting out shipments and in 
certain sections a shortage of 
fertilizer for immediate ship- 
ment has developed. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per 
ton, basis ex-vessel Atlantic 


Blood, dried, 16% per unit..... 5.53 
Unground, fish scrap, > 

11% ammonia, 16% B.P.L. 

f.o.b. fish factory........ 4.75 & 10c 
Fish meal, foreign, as hed am- 

— 10% B. P. e.i.f. 

OG osegesesedscoonesesopse 5.00 
April PE. .ctckhntncvecens 5.00 
Fish scrap ar ep 7% am- 

monia, 3% A. P. i 22. 

fish factories ............ 4.00 & 50¢ 
Soda nitrate, per net ton, bulk, 

= — ‘Atlantic and Gulf 

Tn “00: i, MD «esseussdeeone 32.40 

Se DOPED. BOSD cccccecccessee J 
Fertilizer taahiee, , as Se 

am, 10% B. P. 

Cocwenctengedseseses 4. i & 10¢ 

Feeding tankage, sapresed. 10- 

12% ammonia, 15% B. P. L., 

WEEE cccvccccccccccesovessoes 5.53 

Phosphates 

Bone meal, steam, 3 and 

bags, per ton, f.o.b. works. 6 42.00 


Bone meal, raw, 4%% and 50%, 
in bags, per ton, > works. 40.00 
Superphosphate, bulk, f.o.b. 


Baltimore, 19% per unit..... -65 
Dry Rendered Tankage 
45/50% protein, unground...... $ 1.25 


MARGARINE USE 


Tax-paid withdrawals of 
colored margarine for domes- 
tic consumption in 1944 were 
16,000,000 Ibs., 11,000,000 Ibs. 
more than a year earlier and 
the largest since 1929. Very 
little colored margarine was 
used between 1930 and 1943. 
Substantial increases took 
place in 1943 and 1944, when 
civilian supplies of butter 
were reduced sharply. 
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WALLS — MASONRY 





PARTITIONS — 
CORK 


WALLS — FRAME 


CEILINGS — MASONRY 


ADAPTABLE 
| All Construction 





KEARNY, 





Albany, N. Y. Cincinnati, Ohio 

E Cleveland, eo 
Boston, 

Buffalo, N. Y. Indianapolis, Ind 
Chicago, lil. Los Angeles, Calif. 


Milwaukee, Wis. 
New Orleans, La. 
New York, N. Y. 
Philadelphia, Pa. 









Almost forty years of experience have 
enabled us to develop effective methods 
of erection for practically every type of 
construction that may be employed in 
insulating old as well as new buildings. 
UNITED’S insulation engineers can 
help you in designing cold storage 
rooms, offer specifications and propos- 
als, submit sketches showing modern 
installation methods, inspect existing 
insulation, or to explain the many fac- 
tors that must be coordinated to result 
in a correctly balanced installation. 


UNITED 


CORK COMPANIES 


NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 
SALES OFFICES AND WAREHOUSES 


Pittsburgh, Pa. 
Rock island, lil. 
St. Lowis, Mo. 
Waterville, Me. 
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BY-PRODUCIS—FATIS—OILS 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—There 
is little or no change in tallows and 
greases again with demand generally 
greater than offerings and the market 
holding at full ceiling prices. Carrying 
out of the War Food Administration’s 
request for an 18 per cent increase in 
fall farrowings of pigs should relieve to 
some extent the extremely tight situ- 
ation in the grease market, although it 
would not be noticeable for many 
months. Meanwhile, limitations on 
stocks have failed to ease the demand 
situation to any great extent. Some of 
the larger users are temporarily out 
of the market because of stockpiles, but 
the amount of product offered on the 
market is still too small for demand. 
Hog slaughter at inspected plants is at 
the lowest level of the winter and spring 
season. Tallow output is being main- 
tained fairly well, with demand large 
enough to absorb all offerings at full 
ceiling prices. Average weights of live 
cattle are somewhat above the low time 
of the winter. 


Most grades of tallows and greases 
appeared in the traded list again this 
week with the bulk of business reported 
in the Midwest. Sales of fancy tallow 
were reported at 8%c; choice, 8%c; 
special, 8%4c, and No. 1, 8%c. Grease 
sales included choice white at 8%c; B- 
white at 8'%c, yellow at 8%c and all 
other grades at respective ceilings, 
f.o.b. shipping point. 

NEATSFOOT OIL.—A few small lots 
are reported moving in this market with 
prices unchanged. Domestic production 
is at an extremely low level. 

STEARINE.—An occasional sale is 
made in stearine, but volume is still ex- 
tremely light. Prime oleo stearine is 
quoted at 10.6lc and yellow grease 
stearine at 8.50c. 

OLEO OIL.—Market firm with no re- 
ports of trading due to light supplies. 

GREASE OIL.—Routine trading re- 
ported at steady prices. No. 1 oil is 14; 


prime burning, 15%c, and acidless tal- 
low oil, 13%c. 


The tight market situation for all 
kinds of vegetable oils continues and 
little hope is held out for any increase 
in offerings or trading for many months 
to come. Some relief may be afforded 
in the future by the expected larger hog 
crop of next fall, but there is nothing 
that indicates better supplies now that 
will relieve civilian shortages. Soap 
makers point out that their production 
is going to be seriously hurt before 
long and already some of the smaller 
makers find it difficult to secure enough 
product to hold plants at or near full 
production levels. No new trade regula- 
tions were issued this week and the 
general condition of the market was 
unchanged. 


SOYBEAN OIL.— Only the larger 
users and those entitled to oil under the 
allocation plan are able to get supplies. 
No new business is reported although 
buyers are willing to take product for 
future delivery at ceiling price at time 
of delivery. Quotations continue at full 
ceiling levels and the market is consid- 
ered on a nominal basis. Meanwhile, it 
was announced that the WFA had pur- 
chased 779,960 lbs. of refined soybean 
oil in drums at 14.97c to 15.99¢ per Ib. 


OLIVE OIL.—There is no trading in 
this oil, due to lack of supplies. Spain is 
said to be in no position to unload any 
more in the United States in the imme- 
diate future and other olive oil produc- 
ing countries report production ade- 
quate for home consumption only, with 
practically nothing left for export. Quo- 
tations firm and market on a nominal 
basis. 


CORN OIL.—New business is lack- 
ing, although demand is good. The small 
amount of product offered moves at 
ceiling prices. 

COTTONSEED OIL.—A moderate 
amount of crude and refined oil con- 
tinues to move against allocations. Cot- 
tonseed oil consumption for March was 
placed at 264,833 barrels, compared 
with 208,375 barrels for the same time 
of last year. 





FEBRUARY FATS PRODUCTION 


Factory production of animal and 
vegetable fats and oils for the month of 
February, 1945, compared with Janu- 
ary, 1945, as reported by the Bureau of 
the Census, was: 


Feb., Jan., 

1945 1945 
Vegetable oils .......... 639,489,000 687,211,000 
Lard, rendered’ .........106,848,000 150,587,000 
Tallow, edible .......... 12,656,000 9,216,000 
Tallow, inedible ........ 86,074,000 83,401,000 
Neatsfoot oil ........... 252,000 235,000 
DT GED oe vebbccwsncscte 1,791,000 7,293,000 


4Including neutral lard and rendered pork fat. 
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MARGARINE PRODUCTION 


Margarine produced in February, 
1945, according to U. S. Treasury De- 
partment: 








Feb., 1945 Feb., 1944 
Ibs. Ibs. 

Production of uncolored 

MIATBRTIBE occ ccccccccss 47,772,532 41,277,078 
Production of colored 

MAPKATIme 2.2.0 cccceccee 3,979,779 15,943,554 

GEE .cccavanipeaces coed 51,752,311 57,220,632 
Uncolored margarine 

withdrawn tax paid..... 48,491,204 40,655,993 
Colored margarine 

withdrawn tax paid..... 2,556,871 1,243,385 

yet err t eer Perey 51,048,075 41,899,378 


a 


BY-PRODUCTS MARKETS 


There was not much change in the 
by-products market this week. Dry rep. 
dered tankage appeared a little on the 
easy side, but no price changes were 
recorded. Blood and meat scraps were 
very firm. 

Blood 


Unground, loose ........ecseeecccsccscccees $5.53 


Digester Feed Tankage Materials 
}Unground, per unit ammo...............e000 $5.53 
Theulé otick, tam COPS... ccecscoscoscccocccess 2.6 





tQuoted delivered mid-west point basis. 


Packinghouse Feeds 


Carlots, 

per ton 
65% digester tankage, bulk................ $76.88 
60% digester tankage, bulk................ 71.04 
55% digester tankage, bulk................ 65.66 
50% digester tankage, bulk................ 60.28 
45% digester tankage, bulk................ 54.88 
50% meat, bone meal scraps, bulk......... 70.00 
PMRCOGMORL coc ccc ccteccccccsevecsecncsohus 89.45 
Special steam bone-meal............. 50.00@55.00 





tBased on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50...........4--+- 35.00@36.00 
Steam, ground, 2 & 26.........-ee00% 35.00@36.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ............++:. $ 3.85@ 4.000 


Bone tankage, unground, per ton.... 30.00@31.0 
Meet meal ocecccccvsscccccccoosccce 4.25@ 4.50 


Dry Rendered Tankage 


Per unit 

**Hard pressed and expeller unground 
55% protein or less........6ee+eee0e: $1.20@1.3 
55 to 75% protein... .....csccccccees 1.20@1.3 


**Quoted under ceiling, del’d. mid-west polat 
basis. 


Gelatine and Glue Stocks 


Per ewt. 

Calf trimmings (limed)..............+00+0+ $0? 
Hide trimmings (green salted).............. &# 
Sinews and pizzles (green, salted) .......+++«« % 
Per tom 

Cattle jaws, skulls and knuckles.........- $45.00n 
Pig skin scraps and trim, per Ib.........- ™%@™% 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 
Round shins, heavy.........+.++sse $70.00@80.0 
Hight. ccoccccccccesscees 
Wiat hime, BORVSs << cccccccccccscccen 65.00@70.0 


Pee eeeee errr ee ere eee 


Hoofs, white 





Hoofs, house run, assorted..........+ 40.00@45.0 
DINE WEED ccccccvescceseccpcsvdone $36.0 
tDelivered Chicago. 2 

. 

Animal Hair ; 

Winter coil dried, per ton........... $ 60.0 
Summer coil dried, per ton........- 35.00@37.08 
Winter processed, black, Ib......... 9 : 
Winter processed, gray, Ib........- 8 A 
Cattle switches .........csseeeeeeee 4enmh 
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with 182,184 for previous week, and 
177,758 for the same week of 1944. Calf 
slaughter was up slightly, with 80,094 
_ head reported last week, as against 
78,184 for previous week, and 92,899 for 
Domestic hide markets quiet, pending trimmed, for all-weight native steers same week 1944. 
—— of new buying permits on nd cows, and ie for brands. kh The final estimate of shoe production 
April 30—Small packer and country Country all-weight hides are likewise for Jan. was 39,866,503 pairs, an in- 
's market in better shape—Rumors of quotable at the maximum of 15c flat, crease of 11.4 per cent over the 35,783,- 
the . [new ceilings on domestic shearlings. trimmed, or 14c untrimmed, with brands 554 pairs made in Dec. 1944; the Jan. 
ain bs cent less. Any he of ee 1944 production was 37,170,379 pairs. 
icago ight average moved during the las 
1 the Chicag trading period on this basis, and upper FOREIGN WET SALTED HIDES.— 
were HIDES.—Domestic hide and calfskin leather tanners favored such hides in South American market remains quiet; 
were | narkets continued dormant this week, preference to heavier small packer Current allocations to the States are so 
with no possibility of any trading until stock. small, being 10 per cent for April, that 
the next buying permits are released by A few special permits were also tanner interest is less active. Late last 
ka 7 the WPB on April 30. Indications are jssued during the last trading period to week, about 3,000 Paraguay steers and 
3 that trading will be resumed at that clean up some Pacific Coast hides and * few reject cows moved; so far this 
time in the packer hide market at full that market is quotable at the ceiling week, 2,700 Sansinena light steers have 
. ceiling prices for all selections. of 13%¢, flat, for steers and cows, and %°!d to the States. 
+ $5.53 At the expiration of the last trading 10c for bulls, f.o.b. shipping points. CALF AND KIPSKINS. — Trading 
‘+ 2% | yermits on April 7, the packer hide The movement of feeder cattle to during the last active period cleaned up 
market was rather closely sold up. The farms continues to show a sizeable in- Packer, small packer and city calf and 
issuance of permits for upwards of crease over last year, despite the impo- ‘ipskin markets, at full ceiling prices, 
100,000 additional small packer or coun- sition of ceiling prices on cattle. A total With the bulk of trading on basis of 
pertm | ty hides late in the last trading period of 113,473 head of stocker and feeder New York selection and prices, as 
$7638 | is reported to have cleaned up the bulk cattle were reported moving into the ‘0ted at that time. Aside from a few 
71.4 ff of the unsold stocks over-hanging those Corn Belt States during March, as ‘¢@ttered small lots of calfskins, the 
65.68 markets, except for some very undesir- against 72,645 for same month a year C©Untry market was also sold up and is 
| sail ible take-off heavy average hides, and ago; total for first three months of 1945 !Ootable at the ceiling. 
709 | indications are that this has consider- was 299,093 head, as compared with © SHEEPSKINS.—Some dry pelts were 
go. | ably strengthened the market on out- 235,281 for same period of 1944. This offered this week at 25c, del’d Chgo., 
@55.00 side small packer and country stock, as will provide an increased supply of with buyers rather indifferent. Shear- 
such kill normally shows a sharp sea- heavy hides when these fed cattle move ing is getting under way but in a spotty 
sonal decline as the warm weather ap- to market. fashion; some shearlings are starting 
proaches. Federal inspected slaughter of cattle to come from northern points, and labor 
er ton The outside small packer hide market at 32 centers slacked off to 176,209 head seems to be the governing factor. There 
@36.0 § is quotable at the ceiling of 15c flat, for week ended Apr. 14, as compared is a renewal of talk in regard to new 
0@36.00 
‘er ton 
“11 BOSS COOKERS for EDIBLE and INEDIBLE RENDERING 
— These cookers may be furnished with motor, as shown 
in illustration, or may also be equipped with engine 
for. plants in which exhaust steam is not available. 
Per unit ; 
20@1.% “ “ 
‘ail LET US PROVE TO YOU THAT BOSS MEANS 
st pot Best Or SatisFactory Service 
\ ° 7 . a 
Peon The Cincinnati Butchers’ Supply Co. 
es ” General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
eS Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati 16, Ohio 
relll 824 Exchange Ave., U. S. Yards, Chicago 9, Ill. 
. $45.00 
THOT 5 
oint. 
SAVE STEAM, POWER, LABOR 
Per ton 
von MaM HOG 
ee REDUCES COOKING 
50@ 65.0 TIME . .. LOWERS 
= RENDERING COSTS 
$36.0 Machinery Since 1834 
: Fa, bones, corcones and viscera are reduced to small, uniform pieces that readily Cut Grinding Costs—insure more uniform grinding—reduce power 
: their fat and moisture content. Greatly reduced cooking time saves steam, consumption and maintenance expense—provide instant accessibil- 
” 9 im ind lobor . . . increases the capacity of the melters. If you are Interested ity. Stedman’s extreme sectional construction saves cleaning time. 
ol ate Go cot of . © Nine sizes—5 to 100 H.P.—capacities 500 to 20,000 Ibs. per hr- 
oo@st.ae Eetente the new MITTS & MERRILL Wilts Sas antetag Die. G99. 
: HOG. There’ Machinery Since ’ 
| nee STEDMAN'S rounpry & MACHINE WORKS 
4 @ 4% & Yowneed. Write today! S504 /NDIANA AVE., AURORA, INDIANA, U.S.A. 
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ceilings for domestic shearlings; some 
interests indicate action is expected 
shortly but there is no confirmation. 
Packer shearlings are quotable in a 
range of $1.85@2.15 for No. 1’s, $1.20@ 
1.35 for No. 2’s, and 90c@1.00 for No. 
3’s. Some quiet interest is reported on 
the part of larger buyers around inside 
of these ranges, but mouton buyers fur- 
nish the bulk of buying interest and, 
while paying top prices, are becoming 
more exacting in regard to selection, 
spread, wool count, etc. Pickled skins 
are well sold up and in a strong demand 
at ceiling prices by grades; market 
quotable $7.75@8.00 per doz. packer 
sheep and lamb skins. Buyers of packer 
wool pelts are not aggressive; supplies 
have been liberal, considering the labor 
supply, which is the governing factor. 
Some April wool pelts have been offered 
at $3.90 per cwt., liveweight basis, with 
$3.85 per cwt. reported bid. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 
Apr. 20, ’45 week 1944 

Hvy. nat. strs. 15% @15% @15% 
Hvy. Tex. strs. 14% @14% @14% 
me. a. e 

rnd’d strs... it @14% 14% 
Hvy. Col. strs. 14 14 
Ex-light Tex. = ~ é 

Se beccaces 15 15 
Brnd’d cows. Six ony oiy 
Hvy. nat. cows. @15% @15% @15% 
Lt. nat. cows.. @15% @15%4 @15% 
Nat. bulls...... @12 p12 @12 
Brnd’d bul ‘ @ll1 @ll @ll 
Calfskins ..... 23% @27 23% @27 23% @27 
Kips, nat...... @2 @20 20 
Kips, brnd’d @17% ei"% @17% 
Slunks, reg.... @1.1 @l. @1.10 
Slunks, hrls. @55 Sis" @55 

CITY AND OUTSIDE SMALL PACKERS 

Nat. all-wts.... @15 @15 
Branded all-wts. 14 @14 14 
Nat. bulls...... 11 11% 11% 
Brnd’d bulls @10 S18 10% 
Calfskins ..... 20% @23 20% @23 20 23 
ae ee fos @1 ai. 

unks, reg.. ‘ 7.30 1.1 
Slunks, hbris.. @55 @3 . 


All packer hides and all calf m9 cninbis ane 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all’ slunks quoted flat. 

COUNTRY HIDES 
Hvy. steers.... @15 @15 @15 


a 8 CNR ccs @15 @15 @15 
i cise s ated @15 @15 @15 
spemes oebes + @15 eis 
EL: abu nile> 6streis @ll 11 
Calfskins ..... 16 18 16 gis” 16 ais” 
Kipskins ...... 16 16 @16 


Horsehides ....6.50@8.00 6. 50g8. 00 6.50@8.00 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. ensign. Be we 15 1.90@2.15 @1.60 
Dry pelts @25 25 @25% 26 @26% 





WEEK'S CLOSING MARKETS 





CALCIUM CHLORIDE SHORT 


A shortage of calcium chloride, 
brought on by heavy war demands and 
a severe winter, has been reported by 
manufacturers, with 30 to 60 days re- 
quired to fill orders. Military demands 
for calcium chloride have increased 
each year of the war, the Calcium Chlo- 
ride Association discloses, while “freeze- 
proofing” of coal to expedite unloading 
of solid fuels from freight cars has 
also extended requirements. 

Meat packers, in gauging their re- 
frigeration needs, are cautioned to or- 
der calcium chloride as early as pos- 
sible because transportation facilities 
eontinue to be under heavy pressure. 
Buying in quantities above ordinary re- 
quirements should be avoided, however. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 14, 1945, were 6,547,- 
000 lbs.; previous week 9,797,000 Ibs.; 
same week last year, 5,115,000 lbs. Jan- 
uary 1 to date, 117,523,000 lbs.; same 
period in 1944, 93,148,000 lbs. 


Shipments of hides from Chicago for 
week ended April 14, 1945, were 4,713,- 
000 lbs.; previous week, 5,557,000 lbs.; 
same week last year 5,442,000. January 
1 to date, 69,290,000 lbs.; same period 
a year ago, 64,683,000 lbs. 


OREGON PLANT GETS "A" 


Presentation of the first WFA “A” 
award to an Oregon meat packing plant 
took place at Tillamook, Ore., early this 
month, when Capt. T. E. Colescott of 
the Seattle Quartermaster Market Cen- 
ter made the award to Charles H. Chris- 
tensen, owner and operator of the Chris- 
tensen Meat Co. The plant was credited 
with showing ingenuity and cooperation 
in developing and producing war food 
products and having satisfactory labor- 
management relations. 


——er, 


FRIDAY'S CLOSING 


Provisions 


With hog slaughter running at the 
lowest level of the season, the amount 
of product available for trading is very 
small. However, a few small lots of 
most items are traded daily. Half cay 
and carlot sales are few and far be 
tween, although there is very broad 
demand. 


Cottonseed Oil 


May 14.31b; July and Sept. 13.90b; 
Oct. 13.75@14.10; Dec. 13. 50@ 14.05; 
Mar. 13.25@13.75. No sales. 





CCC Purchases and 
Announcements 











PURCHASES. — During the week 
ended April 14 purchases by the CCC 
included 884,000 Ibs. pork; 3,510,000 lbs, 
cured pork; 7,006,000 lbs. canned meats; 
1,615,000 Ibs. lard and 19,000 bundles, 
100-yards each, hog casings. 


AMENDMENT.—The CCC is still in 
need of large quantities of canned 
meats, particularly tushonka, and has 
requested liberal offerings from ip 
spected packers. In order to help can 
ners increase production an additional 
type of pork tushonka specification has 
been added to schedule FSCC-1 
through Amendment 35. The agency 
also said that vendors who were obl- 
gated to abide by the pork 
order and who have undelivered 
ances of hog sides still due on co: 
or are in a deficit position on such 
for this item may fill their 
by utilizing the sides in the p 
of pork tushonka for the CCC, by 
ing frozen and wrapped sides 
CCC, or by selling fresh c 
wrapped sides to canners or 
as designated by the CCC. 


Help Food Fight for Freedom, 











OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. © 


BIRMINGHAM, ALABAMA 
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government would take positive steps 
AMI Says Shortages to encourage the marketing of grass 
cattle this spring and summer instead 
Are Now More Acute | os later. This beef is urgently needed 
for domestic consumers and, of even 
> sens _ greater importance, the preparation of 
: ae ponte pte eg rng Fee meat products for the American Army 
” 
States, being even slightly worse than "4 Navy. 
t 3 month earlier the American Meat 
at the Institute reported this week in announc- 


is very ine the results of nationwide survey KILL TRUCK PICKUP BILL 

lots of made at the reques ° e . 

alf car The Institute said that reports from 

far be. | 751 meat packing companies and branch 
broad § houses from coast to coast showed meat 

of all kinds to be in very short supply. 

Some cuts of beef and various sausage 








Despite warnings that the measure 
was needed to prevent disruption of 
Minnesota hog markets, the motor 
vehicles committee of the Minnesota 
house of representatives recently killed 
items were even less plentiful in rela- a bill which would have permitted truck 


i demand than a month earlier. pickups within a 36-mile radius at 
13.90b; a AMI said that no immediate relief #87¢ed rates between parties involved, 








@ 14.05; ars to be in sight, commenting: instead of rates fixed by the state rail- 
yo ‘limited Penne a indie aaah road and warehouse commission. 
able for consumers still is not being Proponents of the bill had claimed D 
—a iteted equitetiy anf tt connst be that failure to pass it would threaten ESPITE the fact that many 
d until black markets and other serious Sachaae bans 0 game mae peed leading packers already con- 
iversions f normal legitimat d - (te ate . 4 : ; ; 
— tne g tees poem po ern tion between packinghouse interests sider HPS papers tops in quality 
—— F ontrol. was said to be the basis for a major and performance, our research 


part of the controversy over the bill, 


e week “Prevailing ceiling relationships con- which previously had passed the state 


experts are striving constantly 
he CCC § tinue to discourage more adequate beef 


,000 Ibs. § production, cattle feeders being re- oa tenes Sapeenen. 

i meats; § juctant to take more young range eer eet 

bundles, § animals and bring them to the age and Right now they are busy plan- 
maturity of finished beef. If cattle feed- Some 1,300 prisoners of war at the ning and developing new ideas 

s still in | eS Were provided a real incentive for Fort Sheridan base camp _and nine for postwar needs, Undoubt- 

consi expanding operations, they could sub- branch camps in upper Michigan, Wis- di f th 7 
and has | stantially increase the nation’s meat consin and northern Illinois are eating edly many of these improve- 
rom in § Ply when this is most urgently 50 per cent less meat this month than ments are important to your 


elp can needed. It also would be helpful if the they did last December, it is reported. 


own product and postwar 
plans. 





Whatever your paper prob- 
lems or needs may be —for 
current war contracts or post- 
war preparation, our experi- 
enced research service depart- 
ment can give you valuable 
assistance. 





You are invited to visit our 
laboratory 


The complete HPS line offers 
highly specialized papers for 
practically every type of busi- 
ness and wrapping paper use. 


H. P. SMITH 
PAPER Co. 


5001 WEST SIXTY-SIXTH STREET 
CHICAGO 38, ILLINOIS 


WILSON’S : 
LN] ATU R A L A Sure Sign of good paper 


‘STATE CASINGS | 


GENERAL OFFICE: 4100 S. ASHLAND AVE., CHICAGO, ILLINOIS 








WAXED, OILED, WET-STRENGTH 








and LAMINATED PAPERS 
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INSPECTED MEAT OUTPUT 
BELOW PRECEDING WEEK 


Federally inspected meat production 
sagged again during the week ended 
April 14 to approximately 250,000,000 
lbs. against 253,000,000 lbs. (revised) a 
week earlier and 343,000,000 lbs. during 
the corresponding period in 1944. The 
slight decline from volume in the first 
week of April was due mainly to a 
further moderate reduction in cattle 
slaughter. 


The table below shows federally in- 
spected meat production in recent weeks 
compared with similar periods last win- 
ter: 











WEEK ENDED 1944-45 1943-44 
. Ibs. Ibs. 

December 2.............380,000,000 410,000,000 
December 9 390,000,000 411,000,000 
December 15... . «884,000,000 402,000,000 
December 23............358,000,000 371,000,000 
December 30............257,000,000 317,000,000 
January 6...... . -294,000,000 378,000,000 
January 13..... 379,000,000 450,000,000 
January 20..... . «840,000,000 445,000,000 
January 27..............310,000,000 442,000,000 
February 3...... .......296,000,000 433,000,000 
February 10...... : 413,000,000 
February 17..... 391,000,000 
February 24...... 394,000,000 
= aera 392,000,000 
eae 359,000,000 
 ? eae 2 352,000,000 
March 24........ 351,000,000 
March 31........ 358,000,000 
ED Madinvedesicests 253, 361,000,000 
BE Mb epectnseseceaee 250,000,000 343,000,000 


Estimated slaughter of cattle under 
federal inspection for the week ‘ended 
April 14, according to the War Meat 
Board estimate, was 235,000 head, 7,000 
fewer than a week earlier but 10,000 
more than in the corresponding week 
last year. The output of inspected beef 
for the week was estimated at 120,000,- 
000 lbs., compared with 123,000,000 lbs. 
for the preceding week and 119,000,000 
lbs. a year earlier. 

Inspected calf slaughter for the sec- 
ond week of April was 124,000 head, up 
3,000 from the preceding week but 
10,000 under the same week last year. 
Inspected veal production was estimated 
at 10,000,000 lbs., the same as for the 
preceding week but 2,000,000 lbs. under 


the same time of a year earlier. 


Last week’s slaughter of sheep and 
lambs under federal inspection was 
estimated at 355,000 head, compared 
with 353,000 for the preceding week and 
325,000 a year ago. Indicated produc- 
tion of lamb and mutton from this 
slaughter was 16,000,000 lbs., the same 
as for the preceding week but 2,000,000 
lbs. greater than in 1944. 

Last week’s slaughter of hogs under 
federal inspection was estimated at 
688,000 head. This was 1,000 less than 
the revised figure for the preceding 
week but 802,000 (54 per cent) under a 
year earlier. Inspected pork production 
(excluding lard) for each of the first 
two weeks of April was estimated at 
104,000,000 lbs. This production com- 
pared with 198,000,000 lbs. for the sec- 
ond week of April last year. 


FORM LAMB PRODUCERS 
ADVISORY COMMITTEE 


Appointment of an industry advisory 
committee representing lamb producers 
was announced this week by the Office 
of Price Administration. The committee 
will advise OPA on control of lamb 
prices. If it becomes necessary to estab- 
lish ceilings for live lambs and sheep, 
the group will be available for consulta- 
tion. 

Thirteen members appointed to the 
committee are: 


Fred T. Earwood, Sonora, Texas; 
Harry W. Farr, Greeley, Colo.; Leroy 
Getting, Sanborn, Ia.; Max Hoke, Pen- 
dleton, Ore.; John R. Jirdon, Morrill, 
Neb.; H. J. King, Laramie, Wyo.; 
Walter E. Renk, Sun Prairie, Wis.; 
Miles S. Rogers, Milledgeville, IIl.; 
Lugwig Ruehl, Spokane, Wash.; 
S. Headley Shouse, Lexington, Ky.; 
Howard Vaughn, Dixon, Calif.; Fred D. 
Wiley, New Harmony, Ind.; G. Norman 
Winder, Craig, Colo. 








SLAUGHTER BY STATIONS 








Livestock slaughter under federal jp. 
spection, March, 1945, by stations: 


Cattle 
NORTH ATLANTIC 
New York, Newark 
and Jersey 
50,196 


City 
Baltimore & 

Phila. 16,043 
NORTH CENTRAL 
Cinti., Cleve. & 


Indpls. ..... 49,957 
Chicago, 

Elburn ..... 141,357 
St. Paul-Wis. 

Group* ..... 101,272 
St. Louis 

RNG 2 cee: 47,931 
Sioux City.... 90,738 
Omaha ....... 04,138 
Kansas City.. 79,439 
Iowa & 8. 

Minn.® ..... 75,017 
SOUTHEAST*.. 13,822 
3. CENT. 

WEST.® ....° 75,661 
ROCKY MOUN- 

BAI . cscoe 30,678 
PACIFIC’ .... 77,460 
TOTAL 

Mar., 1945. .1,212,531 


TOTAL 
Feb., 1945. ..1,148,593 
Av. Mar., 5-yr. 
(1940-44) . 879,118 
1Includes St. Paul, 8. 


Lake, Iowa 


Minn. 


Waterloo, 


Calves 


25,333 


4,020 


13,737 
37,243 


272 161,840 


32,070 
1,492 
5,817 

20,097 


24,277 
11,207 


28,178 


1,969 
10,769 


Hogs 


164,765 
90,321 


177,887 
260,351 
283,918 
204,733 
114,415 
147,455 
104,665 


593,883 
111,856 


143,091 


51,481 
78,160 


Sheep 


179,788 
1,73 


191,190 


7,647 
154,104 


574,961 3,473,655 1,723,267 
442,259 3,267,348 1,621,643 


469,850 4,769,274 1,475,105 
St. Paul, Newport, Mim, 
and Madison, Milwaukee, Wis. *Includes St. Louis 
Nat’l Stock Yards, B. St. Louis, Ill. & St, Louis, 
Mo. Includes Cedar Rapids, 
Dodge, Mason City, Marshalltown, Ottumwa, Storm 
and Albert Lea, Austin, 


‘Includes Birmingham, 


Dothan, 


Des Moines, Fort 


Montgom- 


ery, Ala., Tallahassee, Fla. and Albany, Atlanta, 
Columbus, Moultrie, Thomasville, Tifton, Ga. "%n- 
cludes So. St. Joseph, Mo., Wichita, Kans., Okie 
homa City, Okla., and Fort Worth, Tex. 


Denver, Colo., and Ogden, Salt La 
Vernon, San Francisco, San 
Jose, Sacramento, Vallejo, Calif. 


cludes Los Angeles, 


FEWER CANADIAN HOGS 


MONTREAL.—The downward trend 
in hog marketings which became quite 
marked in the first two months of this 
year continued during last month, with 
the result that hog gradings in the first 
quarter of this year were 30.4 per cent 
below the comparable figures for a year 
earlier. Except for British Columbia, 
only geographical division to show a 
increase, the sharpest decreases were 


in the West. 





CONVERT THOSE 


For profitable livestock buying, come to K-M 


INTO U. S. WAR BONDS/ 








EXTRA PROFITS 





FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 





SIOUX CITY, IOWA 


INDIANAPOLIS, IND. MONTGOMERY, ALA 
OMAHA, NEB. 


DETROIT, MICH. 











Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 





LOUISVILLE, KY. 




















KENNETT-MURRAY 


LIVES TOCE BUYING 





an awit € SE 


Billings. M: 
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LIVESTOCK ORDER BUYING C' 


South St. Paul, Minn 
West Fargo, N.D 
































wm LI 
S wk sa vehsneiedati at ec 


Ge 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, April 19, 
, 1945, reported by Office of Marketing Services, War Food 
OCG} administration: 
tions based 
yy Chicago Nat. Stk. Yds. Omaha Kans. City S8t. Paul 

— BARROWS AND GILTs: 

Good and Choice: 
NS 





120-140 Ibs...... GRASSES GER BOOT)  cccscccees .cncaseesis _cevagsecce 
140-160 Ibs...... 14.50-14.75 14.50-14.70 $14.25-14.45 $13.90-14.50 $14.45 only 
160-180 Ibs...... 14.75 only 14.70 only 14.35-14.45 14.25-14.50 14.45 only 
180-200 Ibs...... 14.75 only 14.70o0nly 14.45 0nly 14.50 0nly 14.45 only 
F 200-220 Ibs...... 14.75 only 14.70 only 14.45 0nly 14.50o0nly 14.45 only 
Tal in- 9200-240 Ibs...... 14.75 only 14.700nly 14.45 0nly 14.50 only 14.45 only 
R 940-270 Ibs...... 14.75 only 14.700nly 14.45 0nly 14.50 0nly 14.45 only 
B: 970-300 Ibs...... 14.75 only 14.70 only * 14.45 only 14.50 only 14.45 only 
Sheep 300-330 Ibs...... 14.75 only 14.70 only 14.45 0nly 14.50 only 14.45 only 
330-360 Ibs...... 14.75 only 14.700nly 14.45 0nly 14.50 0nly 14.45 only 
Medium: 
179,738 160-220 Jbs...... 14.00-14.75 14.25-14.70 14.00-14.45 13.90-14.50 14.25-14.45 
. sows: 
178 Good and Choice: 
970-300 Ibs...... 14.00 only 13.95 only 13.70 only 13.75 0nly 13.70 only 
16,285 300-330 Ibs...... 14.00 only 13.95 only 13.700nly 13.75 only 13.70 only 
330-360 Ibs...... 14.00 only 13.95 0nly 13.70 only 13.75 0nly 13.70 only 
166,924 360-400 Ibs...... 14.00 only 13.95 0nly 13.70 only 13.75 0nly 13.70 only 
87,068 Good 
? 400-450 14.00 only 13.95 0nly 13.700nly 18.75 only 13.70 only 
39,678 450-550 14.00 only 13.95 only 13.70o0nly 13.75 only 13.70 only 
oan Medium: 
122/633 250-550 Ibs...... 12.75-13.75 13.50-13.95 13.50-13.70 13.50-13.75 13.25-13.70 


162,02 SLAUGHTER CATTLE, VEALERS, AND CALVES: 

















meme STEERS, Choice: CONSULT US 
‘ 700- 900 Ibs..... 16.25-17.25 16.25-17.25 16.00-16.85 16.25-16.75 17. BEFORE BUYING 
ren 900-1100 Ibs..... 16.50-17.50 16.25-17.25 16.25-17.25 16.50-17.00 N 
’ 1100-1300 Ibs..... 17.00-17.85 16.50-17.50 16.35-17.35 16.50-17.25 
154/104 
’ 1300-1500 Ibs..... 17.00-17.85 16.50-17.50 16.50-17.35 16.50-17.25 OR SELLING 
1,723,287 STEERS, Good: 
- 1,621,643 700- 900 Ibs..... 15.00-16.25 15.00-16.25 14.25-16.00 14.50-16.50 { 
900-1100 Ibs..... 15.00-16.50 15.25-16.50 14.50-16.85 14.75-16.50 
1,475,105 1100-1300 Ibs..... 15.25-17.00 15.50-16.50 15.00-16.50 15.00-16.50 
~~ 1300-1500 Ibs..... 15.50-17.00 15.50-16.50 15.00-16.50 15.00-16.50 . 
St. Louis STEERS, Medium: 
. 700-1100 Ibs..... 12.50-15.00 13,00-15.25 11.75-14.50 12.50-14.75 12,00-14.75 30 Church Street, New York, N. Y 
~~, 1100-1300 Ibs..... 12.75-15.25 18.25-15.50 12.75-14.75 13.00-15.00 12.00-14.75 
i, Austin, STEERS, Common: 
wr 700-1100 Ibs..... 11.25-12.75 11.25-13.25 10.00-12.25 11.00-12.50 10.50-12.00 
Ga. "In HEIFERS, Choice: 
—~ 600- 800 Ibs... 15.75-16.75 15.50-16.75 15.75-16.50 15.50-16.50 15.25-16.50 
tak the 800-1000 Ibs..... 16.25-17.40 15.50-16.75 16.00-16.60 15.75-16.75 15.25-16.50 9 
ese, HEIFERS, Good: THE AHN’S SONSUO 
bi, < * a 
600- 800 Ibs... 14.50-15.75 14.50-15.50 14.25-15.75 14.00-15.75 | 13.50-15.25 
1000 Ibs..... 5.00-16.25 14.50-15.50 14.50-16.00 14.25-15.75 13.50-15.25 
elite siete, CINCINNATI, O. 
GS 500- 900 Ibs..... 12,00-14.75 12.25-14.50 11.50-14.25 11.50-13.75 11.50-13.50 


4 pa HEIFERS, Common: ‘ ** AMERICAN BEA UTY’ , 
rm 500- 900 Ibs..... 10.00-12.00 10.25-12.25 10.00-11.50 9.75-11.50 10.00-11.50 
me quite COWS, All Weights: HAMS AND BA CON 





























s of this SE  ednoginess 14.50-15.50 13.50-14.50 13.00-14.25 12.25-14.00 11.75-14.00 a“ ‘ 
th, WM, iiss BURMA SO 11251890 11-95-18.00 11:90:12.5 10.38 1175 Straight and Mixed Cars of Beef, 
22 8.00-12.7% *50-11.22 "25-11.2 y : 75-10. 2% he 
the first Canner ........ 7.00- 8.00 7.00- 8.50 7.00- 8.25 7.00- 8.25 7.00- 7.75 Veal, Lamb and Provisions 
per cent BULLS (Yigs. Excl.), All Weights: Represented by 
Beef, good...... 13.25-14.75 13.00-18.75 12.25-13.50 13.00-13.50 12.25-13.50 BOS Gray 
or a year Sausage, good... 12.00-13.25 12.00-13.00 11.75-12.50 12.25-13.00 11.25-12.50 sas 2. S. bay ta gh oe BI 
‘olumbia, Sausage, med... 11.00-12.00 11.00-12.00 10.75-11.75 11.00-12.25 10.25-11.25 CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bldg. 
how @ Sausage, cut. & NEW YORK 14—Herbert Ohl, 441 W. 13th St 
sho IG adcseece 9.00-11.00 9.00-11.00 9.25-10.75 8.75-11.00 _8.00-10.25 PHILADELPHIA 6—Earl McAdams. 204 Walnut Place 
’ 
ses were VEALERS: WASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W. 
Good & choice.. 16.25-17.50 14.75-16.00 13.00-15.00 13.00-14.50 14.00-16.00 
Common & med. 10.00-16.25 10.75-14.75  9.00-13.00 9.00-13.00  9.50-14.00 
— Sas dxvndsecs 8.00-10.00  6.00-10.75 7.00- 9.00 7.00- 9.00 7.00- 9.50 
———] CALVES: 
Good & choice... 13.00-14.50 13.25-14.75 .......... en 
Common & med. 9.50-13.00 10.00-13.25 .......... Se “kocseneen 
hay 8.00- 9.50 6.00-10.00 .......--- fy aes 
y SLAUGHTER LAMBS AND SHEEP: ' E 
LAMBS: 
Good & choice... 17.00-17.35 16.75-17.25 16.25-16.85 16.00-16.50 16.25-16.75 
Medium & good. 15.50-16.75 15.00-16.50 14.50-16.00 14.50-15.50 14.00-16.00 r 
Common ....... 13.00-14.50 12.50-14.50 12.00-14.00 12.00-14.00 11.50-13.75 TRUCK REFRIGERATION 
—= LAMBS, Shorn: 
——_—— Ch. (closely 
Miia Sich ninsiens \-gitibniedd ‘bhecntulcs? ena ielcnle tae 
Good & choice... 15.75-16.25 15.25-15.85 
Medium & good. 14.25-15.50 13.00-15.00 
DN <i aids anedbobes 10.50-12.75 
EWEs: 
Good & choice. . . 9.00-10.00 9.00- 9.75 8:75- 9.75 8.50- 9.25  9.00-10.00 


mon & med. 7.75- 9.00 7.25- 8.75 7.00- 8.50 7.00- 8.25 7.00- 8.75 


tations on wooled stock based on animals of current seasonal market 
Be 8 pele” wool growth. Those on shorn stock on animals with No. 1 and 


Quotations on slaughter lambs of Good and Choice and of Medium and Good 
ay on ewes of Good and Choice grades, as combined, represent lots 


within the top half of the Good and the top half of the Medium 
grades respectively. 
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LAST CALL 
fox copies of the famous 


“SAUSAGE 


AND MEAT SPECIALTIES” 













Only a limited number of copies of this 
nationally recognized book is still 
available. They are now being offered 
at a special reduced price to clear our 
inventories! 





Thousands of copies already 
sold at $5.00 per copy 


NOW AVAILABLE AT 
s 00 
each 


as long as our supply lasts 


ee ce ec ee ee 
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Satisfaction guaranteed or your money refund- 
ed. This book is modern, up-to-date and compre- 
hensive in scope—gives you the information you 
need to properly conduct sausage operations. 
Written and compiled by paengpines experts. 
Order today! 


THE NATIONAL 


PROVISIONER 


407 S. Dearborn St., Chicago 5, Illinois 




















SLAUGHTER 
REPORTS 


Special reports to THR NATIONAL 


PROVISIONER show the number of 
livestock slaughtered at 15 centers 
for the week ending Apr. 14, 1945. 




















CATTLE 
Week Cor. 
ended Prev. week 
Apr. 14 week 1944 
Chicagot ..... 19,405 21,731 24,663 
Kansas City... 17,004 16,641 12,422 
Omaha*® ...... ,460 20,925 ,360 
East St. Louis. 8,225 8,006 ,414 
St. Joseph .... 898 6,460 7,276 
Sioux City..... 9,601 9,164 9,273 
Wichita*® ..... 8,154 38,131 3,167 
Philadelphia .. 2,461 2,142 2,180 
Indianapolis .. 720 1,639 2,304 
New York 

Jersey City.. 12,002 10,717 9,412 
Okla. City* ... 4,151 4,603 3,802 
Cincinnati .... 4,678 5,268 4,513 
Denver ....... 488 6,150 6,025 
BE POE wcccos 12,991 10,361 13,695 
Milwaukee 2,709 2,33 3,479 

BHO ccccces 130,037 129,269 109,625 

*Cattle and calves. 

HOGS 

Chicago ...... 50,712 57,700 138,646 
Kansas City... 22,640 21,819 74,920 

maha ....... .116 25,286 75,384 
Bast St. Louis* 43, ‘396 46,671 ,131 
St. Joseph . 8,655 8,468 41,689 
Sioux City..... + 22)708 21,211 44,663 
Wichita ...... 315 2,514 13,902 
Philadelphia .. 9,417 11,011 13,643 
Indianapolis .. 14,902 7 »220 
New York & 

Jersey City.. 39, 114 382,368 54,763 
Okla. City..... 5,806 6,634 974 
Cincinnati .... 11/219 11,217 25,982 
MED. cosexes 9,680 8, 9,914 
St. Paad..ecse 16,637 15,370 62,742 
Milwaukee 1 4,272 14,107 

_ rere 285,470 291,542 694,680 


1Includes National Stock Yards, B. 





St. Louis, Ill., and St. Louis, Mo. 
SHEEP 
Chicagot ..... 24,011 16,367 21,946 
| a City.. : 24, 987 28,463 24,124 
maha ....... 1458 33,859 33,950 
Bast St. Louis. 3,883 3,7: 2,951 
St. Joseph .... 18,259 17, 14,365 
Sioux City.... 9,745 12,534 12,479 
Lee 4,924 4,469 3,527 
Philadelphia .. 2,435 2,911 1,742 
Indianapolis .. 887 644 572 
New York & 

Jersey City.. 37,123 87,018 30,440 
Okla. City..... 3,388 1,897 1,436 
Cincinnati . 153 54 56 
DOBVEP .cccces > 17,319 11,531 10,056 
St. Paul ..... 4,574 7,373 9,132 
Milwaukee 617 1,201 440 

0 eee 181,763 180,112 167,216 


tNot including directs. 





NEW YORK LIVESTOCK 
Livestock prices at Jersey 


City, April 16, 1945: 
CATTLE: 


Steers, med. & as. seesd ee 7 
Cows, com. & med 

Cows, cut. & com..... %. 
Cows, can, & cut...... 7. 
Bulls, com. & med.... 10. 


CALVES: 


Vealers, gd. & ch..... $17.50@18.60 
Vealers, com. & med.. 14.50@17.50 
Calves, med. & gd.... @16.00 
Calves, com. & med... @11.00 


HOGS: 


Gd. & ch., 160-240 Ibs....... $15.30 


LAMBS: 


Lambs, gd. & ch........ +++ +-$18.50 


Receipts of salable live- 


stock at Jersey City and 41st 


s 


t.. New York market for 


week ended April 14, 1945. 


Salable .. 
Directs incl.7,543 


P 


Cattle Calves Hogs* Sheep 


-1,236 1,623 304 518 
8,054 19,657 28,033 


revious week: 
Salable ..1,073 1,448 222 539 
Directs 

incl. ...5,904 7,833 21,249 37,332 


*Including hogs at 31st street. 


CORN BELT DIRECT 
TRADING 


(Reported by Office of Marketing 
Services, War Food Administration.) 


Des Moines, Ia., April 19, 
—At the 19 concentration 
yards and 11 packing plants 
in Iowa and Minnesota, hog 
prices were unchanged this 
week. 


Hogs, good to choice: 


160-180 Ib... .....seee- $14.20@14.45 

180-240 ID... ..- se ceees 14. 14.45 

240-330 Ib........++ «++ 14.20@1445 

330-860 Ib.........-+0- 14.20@14.45 
Sows 

270-360 Ib........-000s $13.45@13.70 

400-550 Ib... see eeees 13: 306180 


Receipt of hogs at Corn 
Belt markets for the week 
ended April 19 were as fol- 
lows: 


This 
week last 





RECEIPTS AT CHIEF 
CENTERS 
Receipts at leading mar- 
kets for the week ended 


April 14 were reported to be 
as follows: 


AT 20 MARKETS, 
WEEK 


ENDED: Cattle Hogs Sheep 
Apr. 14...268,000 246,000 275,000 
Apr: 7...252,000 257,000 260,000 
1944 ..... 211,000 693,000 226,000 
1943 ..... 217,000 398,000 247,000 
1942 ..... 214,000 376,000 303,000 
AT 11 MARKPTS, 
WEEK ENDED: Hogs 
APTI 14. ccccvccccccccsccosse 209,000 
OOO 213,000 
WEE cccccccccccecescovesesees 595,000 
BOER ccccccccccccsccecesececne 323,000 
WOES 2 ccccccccccccccsecccscess 312,000 
AT 7 MARKETS, 

WEEK 
ENDED: Cattle Hogs Sheep 
Apr. 14...200,000 172,000 192,00 
Apr. 7...188,000 173,000 184,000 
WEE .ccce 153,000 522,000 . 151,000 
1943 ..... 160,000 274,000 
1942 ..... 156,000 252,000 


STOCKERS AND 
FEEDERS 


Stocker and feeder ship- 
ments received in eight Corn 
Belt states’ in March, 1945: 

Cattle and Calves 
Mar. 





Mar., a 

1945 1944 

Stockyards ........ 92,250 61,738 

DES a0as cavcnane. 1,223 10,907 

Total, March...... 113,478 72,645 

Jan.-Mar. ....cces: 299,003 285,281 

Sheep and Lambs 

Stockyards ........ 74,365 60,910 

Direct ....-scecees 28,507 82,801 

——s ae 

Total, March....... 102,872 98,711 
Jam.-Mar. ....cccee 311,735 


‘Data in this report are obtained 
from offices of state vete 
Under ‘Public Stockyards” are 
cluded stockers an e 
were bought at stockyards market 
Under ‘‘Directs’’ are included 
ers and feeders coming from 
states from points other than 
stockyards, some of which are 
spected at public stockyards 
stopping for food, water and rest. 


t 


be 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
eeding Saturday, April 14, 1945, as 

to THE NATIONAL PROVI- 


CHICAGO 
our, 1,785 hogs and 331 ship- 
Armewitt, 307 hogs and 894 ship- 
ad Wilson, 1,042 hogs; Western, 
hogs: Agar, 1,487 hogs; Shippers, 
4,640 hogs; Others, 14,315 hogs. 








"Total: 19,405 cattle; 3,196 calves; 
24,555 hogs; 24,011 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep | 
. 2,745 564 1,394 9,058 
oedshy «+e 2,541 602 805 4,783 
Swift ,830 524 1,156 8, 
Wilson 1,718 414 864 3,384 
Campbell . 2,464 2 ese ese 
Others ...10,886 190 1,675 9,183 
Total ...22,184 2,296 5,894 35,296 
OMAHA 
Cattle & 
Calves Hogs Sheep 
eeece 7,557 5,352 5,718 
ieahy. aecese 4,117 4,234 6,784 
R ccccces 432 3,474 9,929 
ilson .....- 2,442 3,137 2,029 
dent eee . eee 
— cece e ees 4,737 eee 
Cattle and calves: Kroger, 1,116; 
Nebraska, 673; Eagle, 25; Greater 


Omaha, 131; Hoffman, 63; Rothschild, 
$74; Roth, 158; South Omaha, 1,387; 
Merchants, 52. 


Total: 24,527 cattle and calves; 
22,464 hogs and 24,460 sheep. 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
our 1,487 982 5,439 1,874 
Swit 2,055 1,604 4,101 1,438 
Hunter 1,186 «+. 8,627 50 
Heil ..... ees 1.536 cee 
Krey ..... f eee 
Laclede ° 1,739 coe 
ME ccce _ ces ese 7 aoe 
Others .... 3,497 400 2,104 521 
Shippers .. 5,779 2,889 9,725 131 
Total ...14,004 5,875 20,547 4,014 
8T, JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 1,994 243 3,309 9,636 
Armour 1,944 558 2,719 4,168 
Others .... 3,747 53 1,379 1,565 
Total ... 7,685 854 7,407 15,369 


Not including 2,282 hogs and 4,455 
theep bought direct. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
6,643 3,015 


91 4,874 2°818 
1. 5,739 ©6202 
$23 23,612 9,273 


WICHITA 
Cattle Calves Hogs Sheep 
Oudahy ... 1,185 586 1,479 4,924 





Guggenheim 438 ° 
Oste 20 
rtag. 1 eee 48 eee 
_, nagl ° eee ™ eon 
wer een vue 
Others .... 3,882 880 225 


Total ... 5,660 586 3,195 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


5,149 


Armour 


+» 1,155 735 1,186 441 
Wilson ... 1,100 805 1.186 649 
eS .... 354 2 838 see 


Total ... 2,609 1,542 8,212 1,090 
Not including 2,596 hogs and 2,298 
sheep bought direct. 
CINCINNATI 
Cattle Calves Hogs Sheep 








felts cee des ws" an 
eos. 2 ... £60 
a ‘is ioe i? 

a. Ss on tn. “he 
Schlachter. 102 ‘$i... “id 
i. 2 .« a ... 
Stegner... 299 343 "|. aii 
Others ... 1,457 618 924 35 
Shippers... ‘145 627 1,832 ... 

Total ... 2,235 1,682 11,319 158 


Not including 2,681 cattle and 1,554 
bought direct. 
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FORT WORTH 
Cattle Calves Hogs Sheep 


Armour .. 1,080 462 1,280 10,493 
Swift ..... 885 257 1,435 10,135 
Blue 
Bonnet.. 300 6 163 _— 
GF acocce 236 11 472 10 
Rosenthal . 33 2 24 
Total ... 1,984 738 3,374 20,638 
DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,774 242 3,735 12,115 
Swift - 1,519 266 3,244 9,646 
Cudahy ... 993 48 1,975 4,818 
Others - 1,871 183 1,296 3,946 





Total ... 6,157 739 10,250 30,525 


8ST. PAUL 


Cattle Calves Hogs Sheep 


Armour ... 2,162 38,448 6,852 1,601 
udahy ... 693 1,201 és 785 
Swift .... 4,685 5,542 9,785 2,188 
Others .... 8,370 1,826 eee cee 
Total ...15,910 12,017 16,687 4,574 


TOTAL PACKER PURCHASES 


Week Cor. 

ended Prev. week, 

Apr.14 week 1944 
Cattle ..... 144,986 139,110 132,691 
TEOGS ccccces 161,466 151,333 498,778 
Sheep ...... 174,552 161,961 154,743 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 











cago Union Stock Yards for current 
and comparative periods. 
RECEIPTS 
Cattle Calves Hogs Sheep 
April 18... 2,027 612 8,524 5,285 
April 14... Closed 
April 16. ..17,391 881 13,607 13,688 
April 17... 7,4 866 10,363 3,682 
April 18. ..12,287 834 12,168 5,882 
April 19... 4,500 800 12, J 
*Wk. 
so far...41,632 3,381 48,138 34,752 
WK. ago...42,553 8,066 34,727 35,310 
1944 ......42,102 4,333 92,520 35,300 





19483 ...... 32,346 3,706 72,279 40,999 


*Including 1,225 cattle, 99 calves, 
26,036 hogs and 1,720 sheep direct to 
packers. 





SHIPMENTS 
Cattle Calves Hogs Sheep 
April 13... 2,218 138 1,290 4,386 
April 14... Closed 
April 16... 6,876 154 918 3,467 
April 17... 3,972 256 1,043 2,871 
April 18... 6,277 235 1,170 1,887 
April 19... 3,500 200 1,000 3,000 
Wk. 
so far . 845 4,131 11,225 
Wk. ago. ..19,489 72 3, 9,744 
BOE cccses 14,746 445 1,783 9,578 
IDES .ccces 14,885 527 4,138 8,245 
APRIL MOVEMENT 
1945 1944 
GOOD  cccccseccees 129,513 121,409 
CRIES .ccccccccepe 10,975 12,691 
BOMB ccccccececese 143, 338,744 
Sheep ..cccsccccsee 109,372 95,990 
SHIPMENTS 
1945 1944 
GS cocccovsceve 62,293 42,056 
WD wcccccccccece 18,945 9,812 
GUE scccossccecss 7,865 18,772 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 





cago packers and shippers week 
ended Thursday, Apr. 19: 

Week ended Prev. 

Apr. 19 week 

Packers’ purch..... 20,762 20,483 

Shippers’ purch.... 5,921 4,670 

errs 26,683 25,153 





PACIFIC COAST LIVESTOCK 


Receipts for five days end- 
ed April 13: 


Cattle Calves Hogs Sheep 
Los Ang... .7,899 826 1,591 301 
San Fran... 850 40 950 1,400 
Portland ...1,650 225 625 970 













PREFERRED 
> PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 








RHINELANDER, WISCONSIN 


CREATORS DESIGNERS - MULTICOLOR PRINTERS 








HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


























Finer Flavor trom the Land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 





















THE 


CASING HOUSE 
Beartn. Levis Co., Inc. 


ESTABLISHED 1682 


MEW yoRK 
BUEMOS AIRES 


CHICAGO 
AUSTRALIA 


LOMOON 
WELLINGTON 
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THE BEST HAM ALSO SELLS BEST! 


USE NEVERFAIL 3-DAY HAM CURE 


These days your customers are willing to 
pay for the best. Give them hams proc- 
essed with NEVERFAIL 3-Day Ham 
Cure . .. for even, eye-catching pink 
color . . . for fine texture and uniform 
mildness . . . for that good, old-fashioned, 
full-bodied ham flavor . . . plus that spe- 
cial aromatic fragrance obtained only by 
using NEVERFAIL 3-Day Ham Cure: Write us! 


H. J. WAYER & SONS CU. 


6819.27 SOUTH ASHLAND AVENUE @® CHICAG< 36 

















PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street * Philadelphia 23, Pa. 
RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF-ano PORK 


B.A.L.EST.13 























Liberty 
Bell Brand 


Hams—Bacon-—Sausages—Lard—Scrapple 
PF. G. VOGT & SONS, [NC.— PHILADELPHIA, PA. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Marketing Services, WFA.) 


WESTERN DRESSED MEATS 
New York Phila. Boston 


STEERS, carcass Week ending April 14, 1945.... 4,979 1,531 1,068 

Week PEOVICES ccccscececccces 5,422 1,800 1,552 

Same week year ago.......... 5,428 1,882 7 
COWS, carcass Week ending April 14, 1945.... 1,481 1,779 463 

WOE POSURE. cc cccccscciores 1,777 578 7 

Same week year ago.......... 1,427 1,272 Ng 
BULLS, carcass Week ending April 14, 1945.... 353 2 n 

WE EEN. cwandeusesvatece 263 19 ut 

Same week year ago.......... 579 40 10 
VEAL, carcass Week ending April 14, 1945.... 10,558 920 aT 

Week PUOTIED 2c ccccccccscces 12,281 1,009 1,02 

Same week year ago.......... 14,530 837 8 
LAMB, carcass Week ending April 14, 1945.... 23,893 9,365 10,a87 

REE. SE Docckecsdvacuss 25,108 9,158 12,3 

Same week year ago.......... 26,231 7,570 14,608 
MUTTON, carcass Week ending April 14, 1945.... 2,561 762 868 

WOR POOVESER cccccccscvcccce 1,842 816 863 

Same week year ago.......... 960 390 828 
PORK CUTS, Ibs. Week ending April 14, 1945.... 648,535 260,110 51,99 

TOME WTBGED ac ccccneccseses 790,763 350,250 87,457 

Same week year ago.......... 1,850,494 325,731 264.75 
BEEF CUTS, Ibs. Week ending April 14, 1945.... 294,684 ieg 

Week previous ..........ce00. 289,677 ; 

Same week year ago.......... 300,230 

LOCAL SLAUGHTERS 

CATTLE, head Week ending April 14, 1945.... 12,002 2,461 

WUE GUGUEND  ccndeveasecsces 10,637 2,025 

Same week year ago.......... 9,415 2,180 
CALVES, head Week ending April 14, 1945.... 6,657 2,495 

Week previous ............06. 5,793 2,335 

Same week year ago.......... 8,845 2,071 
HOGS, head Week ending April 14, 1945.... 39,239 9,417 

TENG TOES | occ cccessesisss 34,115 9,563 

Same week year ago.......... 54,574 13,643 
SHEEP, head Week ending April 14, 1945.... 36,823 2,435 

Week previous ............e.. 38,580 2,228 


Same week year ago.......... 44,256 1,742 


Country dressed product at New York totaled 12,481 veal, 77 hogs and 140 
ae. aac week 13,848 veal, 80 hogs and 133 lambs in addition to that 
shown above. 








Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 














COOLING & FREEZING UNITS 
CHIC ALG © 











A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 

easily filed for reference to items of trade information or 
trade statistics by putting them in our 

New Multiple Binder 


Simple as filing letters in an 
i ks like a 


ordinary \ 

regular bound book. Cloth 
board cover and name 
stamped in gold. Priced at 
$1.75, postpaid. Send us 
your orders today. 


No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them 


THE NATIONAL PROVISIONER oearsern se. Chicago 9, Ill. 








WEEKLY INSPECTED KILL 


Inspected slaughter at 32 centers for the week ended April 
14 showed only minor changes from a week earlier. Cattle 
kill showed a slight drop from the previous week while all 
other classes were up slightly. Slaughter of cattle, calves and 
hogs were smaller than a year earlier while lamb kill was up 
slightly. 










Cattle Calves Hogs Sheep 
NORTH ATLANTIC: 

New York, Newark, Jersey City........ 12,002 6,657 39,114 87,123 

Baltimore, Philadelphia .............++. 3,241 1,020 20,902 1,071 
NORTH CENTRAL 

Cincinnati, Cleveland, Indianapolis. -. 9,068 2,413 40,998 3,110 

Chicago, Elburn ......... » . 23,416 6,725 50,712 29,704 

St. Paul-Wisconsin Group’ 19,492 36,792 55,250 

St. Louis Area r 6,462 43,396 8,160 

Sioux City 9,601 320 22,708 9,745 

aha ...... 19,271 1,189 28,116 

Kansas City ... 17,094 4,078 22, 

Towa & So. Minn.®.....ccccccccccscccces 15,362 5,045 113,437 25,68 
BOUWTMBAST® cccccccccvcecccccccccccsccs 2,120 2,374 14,756 a 
SOUTH CENTRAL WEST®.............++. 13,826 4,237 26,128 49,482 
ROCKY MOUNTAIN® ..............ce000- 5,922 508 10,295 15,100 
EE cdi oseecsccoccvececesentssoceste 16,109 2,274 21,039 53,408 

errr 176,209 80,094 509,491 295,687 

Total prev. week .182,184 78,184 506,955 204,657 

RE Ds ccncdccqceeeGev eben cuee 177,758 92,899 1,144,977 280,461 


4Includes St. Paul, S. St. Paul and Newport, Minn., Madison, Milwai 
Green Bay, Wis. *Includes St. Louis Ntl. Stock Yards, B. St. Louis, IL, 
St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austii, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, Pia. 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "Include 
8S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okia., Ft. Worth, Texas 
*Includes Denver, Colo., Ogden and Salt Lake, Utah. ‘Includes Los Ai 
Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by the War Food Admit 
istration, at eight southern packing plants located at Albany, 
Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dothal 
Ala.; Jacksonville and Tallahassee, Fla.: 


Cattle Calves Hogs 
ie £00 Meee wbescgete sshucttaccsnce 903 318 A 
DE ME cb bse vewsbstenda 6sebbseaeeeerekee tel wien 1,213 361 18.058 
Pr ree a eT ee rte 1,521 445 
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Position Wanted 


Help Wanted 


Plant for Sale 





JOB WANTED 


roduct is sold in grocery stores, FFR 
ee to. work for you. FFR wants the job of 
keeping you abreast of the news, trends and de- 
velopments affecting the processing, advertising, 
marketing and sale of grocery store merchandise. 
Write for a free sample copy of FFR, or enter 
a subscription today. It is .00 a year for 26 
jssues chock full of information of vital inter- 
et to you. FOOD FIELD REPORTER, 330 West 
nd St., Room 2132, New York 18, N. Y. 








ARCHITECTURAL ENGINEER 


PLANT SUPERINTENDENT: Large modern pro- 
gressive independent eastern non-slaughtering 
processor (includes canning) of meat products de- 
sires plant superintendent with executive ability. 
Willing to pay substantial salary to proper per- 
son. W-99, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York 17, N. Y. 





CHEMIST WANTED: Modern rendering plant in 
large mid-eastern city, fats and protein analysis. 
Research work also. State age, experience, per- 
sonal references, salary expected. W-94, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn S&t., 
Chicago 5, Ill. ° 





15th year with national Chicago food p e 
Experienced industrial building and equipment lay- 
gut development; cost estimates; preparation ar- 
chitectural, structural, mechanical, piping draw- 
ings specifications, contracts; supervision construc- 
tion and equipment installation. Illinois regis- 
tered structural engineer. Capable of organizing 
new department. Any location. W-87, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., Chi- 
cago 5, Ill. 





PRACTICAL PACKINGHOUSE operator with super- 
intendent’s and manager’s experience, aggressive, 
cooperative, thorough knowledge of all plant opera- 
tions and productive policy on labor relations. 
W-%6, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago 5, Ill. 





POSITION WANTED as chief engineer and master 
nic. 20 years’ experience. Prefer working 

in packinghouse. W-83, THE NATIONAL PRO- 

VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





Help Wanted 





SAUSAGE FOREMAN 


Experienced man wanted to start manu- 
facture of sausage in new sausage room 
of modern Government inspected plant. 
References required but will be kept con- 
fidential. Starting salary $100.00 per 
week. Write 

Ben. H. Rosenthal, President, 

Ben. H. Rosenthal Packing Co., 

P. O. Box 5252, Dallas, Texas 





MEAT PLANT MANAGER 


Wanted by expanding food organization to direct 
complete operations of medium sized packing plant. 
Must have administrative ability and experience 
in slaughtering, processing, and plant management. 
Key position. Permanent. Attractive post-war 

Salary open. Send letter, preliminary to 
interview, giving full details of employment rec- 
ord. Confidential. Write W-97, THE NATIONAL 
TROVISIONER, 407 S. Dearborn St., Chicago 5, 





FOREMAN WANTED: Institutional or commer- 

experience. Large corporation located in New 
York City now preparing specially cooked foods; 
excellent opportunity. Requires man capable of 
Supervising complete kitchen. Must be congenial 
and willing to follow instructions. W-98, THE 
NATIONAL PROVISIONER, 300 Madison Ave., 
New York 17, N. Y 








WANTED: Superintendent by compan 
: y operating 
medium size packing plant, experienced in slaugh- 
tering, processing, sausage manufacturing, render- 
ing and some knowledge of mechanical mainte- 
nance. This is a good post war job offering real 
Tomanities to the right man. W-20, THE NA- 
—. PROVISIONER, 407 S&S. Dearborn 8t., 
‘o 5, f 





WANTED: Killing and cutting foreman who is 
thoroughly experienced on both cattle and hogs. 
Medium sized plant in central east. State age. 
experience and full particulars. W-927, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St. 
Chicago 5, Ill. 





SALESMAN WANTED: To call on meat packers 
and sausage makers in the state of Ohio to sell 
seasonings, casings, etc., salary, expenses and 
bonus. Meat Industry Suppliers, 4482 8S. Ashland 
Ave., Chicago 9, Ill. 





CASING SALESMAN: Wanted to sell full line in 
lucrative territory. Will pay commission plus 
travelling expenses. State age and experience. 
Write W-100, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





WORKING FOREMAN WANTED: For modern dry 
rendering plant. Supervise maintenance. State 
age, experience, references, salary expected. W-95, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 





SALESMAN WANTED: To sell full line of spices, 
imitation pepper, meat cures and _ specialties. 
W-101, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York 17, N. Y. 





WANTED: Hog kill and beef kill and hog cut 
foreman. Home Packing Company, Toledo, Ohio. 
Phone Kingswood 5401. 


MEAT PACKING COMPANY 


U. 8S. government inspected establishment. Sixty 
years in business. Modern plant and equipment, 
including abattoir, doing approximately $1,000,000 
annually, principally in hogs. Excellent financial 
condition 


mately $200, ) Well located on eastern sea 
board, about 200 miles from New York cit Price 
$325,000 all cash. Principals only. FS- 


NATIONAL PROVISIONER, 300 Madison Ave., 
New York 17, N. Y. 





Plant Wanted 


PLANT WANTED: Medium sized slaughterhouse 
B.A.1. or in condition to be government inspected. 
Capacity 500 cattle per week. New York, Pennsyl- 
vania, or New Jersey. W-84, THE NATIONAL 
? eae, 300 Madison Ave., New York 17, 








WANTED: Slaughterhouse about 200 or 300 cattle 
capacity. Federal inspection, R. R. siding. Will 
lease or buy. Write full details. W-91, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., New 
York 17, N. Y. 





Equipment Wanted and, for Sale 
Boxmaking Machinery Wanted 


We are in the market for Morgan or Doig nailers 
any size or condition. Will pay up to $100.00 
per track. Can use several vertical resaws, single 
or twins. Hand-hole cutting machines and cor- 
rugated fastening or shook splicing machines. 
Write, wire, or ‘phone: Keystone Machinery Co., 
324 Fourth Ave., Pittsburgh 22, Pa. 

ARTIFICIAL CASINGS: We have on hand a num- 
ber of artificial casings in all sizes. Also frank- 
furter casings. ese can be purchased very rea- 
sonable. Also will sell one 250% Cincinnati chop- 
per, direct drive, one bake loaf oven Superior 
make, one 2007 stuffer all in rfect condition. 
FS-85, THE NATIONAL PROVISIONER, 407 8. 
Dearborn S8t., Chicago 5, Ill. 











Equipment for Sale 


Miscellaneous 





1—No. 43-B Buffalo Silent Cutter, complete with 
25 h.p. 220 V. 60 cycle 3 phase motor, 2 complete 
sets of knives. Machine completely overhaul 

and repainted. Price F.0.B. Baltimore... .$700.00 


1—No. 32 Buffalo Silent Cutter, complete with 7% 
Vv 


h.p. 220 60 cycle 3 phase motor. Completely 
overhauled and repainted. 

Price F.0.B. Baltimore..............s0s+: $450.00 
1—100-lb. Capacity Randle Air Stuffer, complete 
with 4 stuffing tubes, air compressor, tank and 
motor. F.O.B. Baltimore................++ $350.00 
Price Stuffer only, complete with 

stuffing cock and tubes........... eececcers $175.00 


2—Vertical Combination Wet Rendering and Dry- 
ing Tanks, pulley drive, 5’ dia., 8 high, steam 
jacketed, good condition. Price loaded on truck 
F.0.B. Jonestown, Penna., each............ $750.00 


THE R. B. JORDAN COMPANY 
416 West Camden St. 
Baltimore, Md. 





MEAT PACKERS—ATTENTION! 


FOR SALE: 1—Vertical cooker or dryer, 10’ dia. 
x 410” high; 2—4x8 and 4x9 Lard Rolls; 75 large 
wood tanks; rendering tanks; tankage dryers. 
Meat grinders; 1—327 Buffalo Silent 
1—Creasy 7152-Y Ice Breaker. Inspect 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WHAT HAVE YOU FOR 
SALE? Consolidated Products Co., Inc., 14-19 





CROP-RANCH FOR SALE 


3052 Acres. Can divide. Two beautiful modern 
homes, several real barns, several silos, scales, 15 
good labor houses, well fenced, running water all 
fields, mostly black level to slightly rolling. 1944 
tax 30c acre, due to Homestead tax exemption law; 
also livestock and personal property tax free. On 
improved road, electric and ‘phone lines, milk, 
egg, R.F.D., school bus route, passenger bus line. 
Joins town on main line R. R. (loading pens on 
property) in Lowndes County, Mississippi. 20 min. 
college town 20,000 pop. Noted black Prairie 
alfalfa lime belt where everything grows. Two 
crops yearly, pasture all year. Price $50.00 an 
acre, good terms. Possession 30 days or allow 8% 
int. on price for remainder 1945. Will sell stock 
and equipment if desired. Due to mild climate, 
54 inch annual rainfall well distributed. Great 
variety grains, hays, forage crops and grasses 
makes for most ideal stock country. Producing 
meat at minimum cost with pleasure during win- 
ter when north and west idle. Why farm and 
handle stock in ice and snow? 


CALEB SMITH, SIKESTON, MISSOURI 





WILL RENT OR LBASE one canning line. Can 
be used for large cans and small. This location is 
25 miles from Chicago with railroad siding. A 
have ample cooler space if necessary. W-86, T 
NATIONAL PROVISIONER, 407 8. Dearborn 8t., 





Park Row, New York City 7, N. Y. 
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Governmental red tape is not an exclusive American com- 
modity. The Meat Trades Journal of Australia disclosed re- 
cently that 1,500 head of cattle at an outlying Australian ranch 
may perish of thirst before vitally-needed pump engine parts 
are received. The Arrabury station, where the animals are 
being raised, radioed the nearest town for repair parts as soon 
as engine trouble developed. Mail to the station, which arrives 
only once a fortnight, failed to bring the necessary parts; 
instead, government application forms were received to be filled 
out and returned to the supplier. Thus a month will be lost 
sending the forms back and forth. It is estirfiated that twice 
that period of time will elapse between reception of the radio 
plea and delivery of the parts. Meanwhile, the cattle are being 
supplied water by means of a windmill—and cattlemen are 
doubtful that the wind will hold out until the repair parts arrive. 


xk * 


Reports of Japanese surrenders are few and far between, but 
Lt. Wesley Fishel, son of Clarence Fishel, The Cleveland 
Cotton Products Co., recently had the unique experience of 
accepting the capitulation of two officers of the Japanese army 
medical corps and two corpsmen on bitterly contested Iwo 
Jima. The Jap officers surrendered formally to Lt. Fishel and 
Lt. Lawrence C. Vincent of Detroit. Flanked by U. 8. Marine 
guards, they returned to their cave hideout and retrieved their 
buried Samurai swords. The American officers marched in step 
toward the Japs, halted and saluted. Returning the salute, the 
officers offered their swords, cradled in their hands. “This is very 
regrettable,” observed Lt. Vincent, “‘but it can’t be helped.” 
“We only hope the war will be over as soon as possible,” replied 
one of the Jap officers. ‘“We have done all that we know how.” 


xk*kk 


Top this, if you can, for freak accidents. It was reported by 
Tue NATIONAL PROVISIONER Many years ago, but we just hap- 
pened across the item recently while scanning some old file 
copies: ‘A kicking pig hit Butcher John Derry’s elbow at the 
Rea & Co. pork plant, Pittsburgh, last week, shot his hand up, 
and caused the man to cut his own throat instead of the pig’s.’’ 


kkk 
Out of the Past... 


[Based on information from the files of THE NATIONAL PROVISIONER] 


Tue NATIONAL PROVISIONER during the summer of 1902 re- 
ported an “extraordinary incident that happened during an 
electric storm at Butte, Mont.” The article read: “Alfred E. 
Rhodes, an employe of the Cudahy Packing Co., was killed this 
morning by an electric shock that came from a stack of meat in 
a refrigerator car. When he first entered the car he received a 
violent shock by touching a piece of timber. He was dragged 
out by a fellow employe, and after great difficulty was revived. 
A short time later, he went back into the car to resume work, 
touched a pile of meat and was killed instantly. Coroner 
Johnson, while investigating the accident, touched another pile 
of meat and.was nearly killed. He remained unconscious for an 
hour. The heavens were a continuous sheet of flame, and nearly 
everything became more or less charged with electricity. The 
fact that a stack of meat in a refrigerator car, after being sur- 
charged with electricity, may become a storage battery may be 
interesting to the insulating experts and other scientists.” 


Allbright-Nell Co., The 
Armour and Company 
Aromix Corporation 


Baker Ice Machine Co., Inc 
Basic Food Materials, Inc 
Blackmer Pump Company 

Brown Instrument Company, The 


Central Livestock Order Buying Company 
Cincinnati Butchers’ Supply Co., The 
Corn Products Sales Company 

Cudahy Packing Company 


Daniels Manufacturing Co 
Dexter Folder Company 
Diamond Crystal Salt Co 
Dippel, C. E., & Co., Inc 
Dole Refrigerating Co 


Fearn Laboratories, Inc 
Felin, John J., & Co., 


Girdler Corp., The 
Globe Company, The 
Griffith Laboratories, The 


Howe Ice Machine Company 
Hunter Packing Co 
Hygrade Food Products Corp 


Inland Steel Container Co 


= Co., E. G 
amison Cold Storage Door Co 


Kahn’s, E., Sons Co., The 
Kennett-Murray & Co 

Kohn, Edward, Company.... 
Kold-Hold Manufacturing Co 


Legg, A. C., Packin 
Levi, Berth. & Co., Inc 


Master ag ag Comonsy. The 
Mayer, H. J., 

McMurray, u.* 

Meyercord Co., The 

Milprint, Inc. oé 
FS Trt rrr J 
Morrell, John, & Co ‘ 


Miagara Blower Co. ...ccccccccccsccccccccccccsccc cece ceuen 
Oakite Products, Inc 


Packers Commission Co 
Philadelphia Boneless Beef Co 
Powers Regulator Company 


Rath Packing Co 
Ryerson, Joseph T., & Son, Inc 


Smith, H. P., ay, Company 
Smith's Sons Co., John E 

sooty a. Sales Co 

Sperti, 

Stondard. Conveyor Co 

Stange, Wm. J., C 

Stedman’s Foundry & Machine Works 
Stevenson Cold Storage Door C 
Sutherland Paper Company 

Swift & Company ‘ 
Sylvania Industrial Corporation 





United Cork Companies 
Vogt, F. G., & Sons, Inc 
White, Bob 


Wilmington Provision Co 
Wilson & Co 


While every precaution is taken to insure accuracy, we cannot 
antee against "the possibility of a change or omission in this @ 








The tirms listed here are in partnership with you, The prod 
and equipment they manufacture and the services they ri 
are designed to help you do your work more efficiently, 2 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 

opportunities to you which you should not overlook. 


The National Provisioner—April 21, ' 








